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The High Gluten Flour That 
Packs A High Profit Punch! 


IMCO SPECIAL packs more volume and better bloom ied 
in your hearth breads and rolls. That’s because only the 


flour with great tolerance to meet all your production 
requirements; tasty, colorful, profitable hearth a 
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it’s always important to bag-buyers 


No one thing makes a kite fly. And, in the bag business, 
success requires that many essentials be present in perfect balance. 
With Chase bags, this includes minute quality control in production . . . 
knowing how and where to select the right paper or other 
material for absolute protection without waste . . . 
and giving the kind of individualized customer service that keeps 


the name Chase sky-high among bag users. 


Our 112th Year 


BAG COM 


General Sales Offices: 155 East 44th Street, New York 17, New York 


BAG PLANTS AND SALES OFFICES COAST TO COAST - A NATIONWIDE STAFF OF BAG SPECIALISTS 
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How Ben Hinds helps make 


Commander Larabee Glen Bo Uo Duly youn ote 


Dial ''O” for Operator Ben Hinds. . . he’ll connect 
you with the best-blended bakery flour ever 
to grace an oven. 



























“First step in baking tempting, golden 
loaves,’’ says Ben, control center operator 
at our Monarch plant, “is getting your 
flour right. Day in, day out... any 
season of the year . . . our flour is 
consistently tops in uniformity, per- 
formance and real baking quality. 





"It's triple blended .. . as wheat... as 
special flour stock .. . and, last, as your 
custom bakery formula. Whether it’s one car 
or a dozen... every batch is blended to 
your own specifications. As many as half a 
dozen individual blending flours add their 
distinctive characteristics to create the 
one fine flour perfect for your baking 
requirements. And . . . every ounce is 
electronically metered . . . double checked 
with stop-watch accuracy 


er te, 


ae 


“Our special ‘daylight’ blending system 
eliminates hot flour. It means milling ‘round 

the clock ... cooling flour in air conditioned 
bins before it’s used. Long runs, of course, are extra 
uniformity insurance ... bring you consistently better flour. 


“All this adds up to ‘creative milling’—another reason 
leading bakers find Commander Larabee better to buy from.” 


COMMANDER Y Foret cn Bakery Flours! 


W, 
LARRABEE Y A wiiessoune OF ARCHER-DANIELS-MIDLAND - MINNEAPOLIS 
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BUFFALO GRAIN—Buffalo 
stand a 
chance of retaining a significant 


grain 
men believe that they 


amount of business heretofore be- 
lieved lost to the St. Lawrence Sea- 
way, due to a rate decision by 
eastern railroads which, in effect, 
grain 
moving through Buffalo for export 
from the Midwest 


eliminates differentials on 
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RAIL RATES—A step has been ta- 
ken by railroad lines in Chicago 
to recapture a substantial portion 
of the business lost to 
truckers, portion 


revenue 

especially that 
concerned with the movement of 
and grain products from 
point of origin to point of destina- 


grain 


tion 
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SBA CONVENTION—A ful! review 
of the 45th annual convention of 
the Southern Bakers Assn., held at 
St. Petersburg, Fla., including the 
addresses and photo- 
graphs of the men and women who 


two main 


made it a success, appear on 


Page 12 


WORTH LOOKING INTO—An in- 
creasing array of equipment, ma- 
helps is being 
made available to flour 
bakers and the allied industries all 
the time. These are designed to 
make their work easier, their pro- 
duction costs less and profits high- 
er. A coupon is easily detached for 


chines and sales 


millers, 


readers who wish to learn more 
about items of value to their own 


businesses 
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COMBINED CAREERS — The vice 
president of one of the Southwest's 
most enterprising bakeries has com- 
bined business with a career in 
state government, and he appears 
to enjoy both pursuits. The story 
of New Mexico's lieutenant gover- 
nor appears on 


Page 32 
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FOREIGN SHIPS 
REACH DULUTH 


DULUTH—The first foreign ships 
to reach Duluth through the recent- 
ly completed St. Lawrence Seaway 
arrived here May 3. The British Ra- 
mon deLarrinaga and the Liberian 
Herald arrived in the harbor as thou- 
sands cheered from the shore. The 
10,000-ton deLarrinaga is the larg- 
est vessel so far to ply Lake Superior. 
It came to Duluth to pick up a cargo 
of 300,000 bu. oats and barley. The 
Liberian ship will also take on a 
load of grain. The largest previous 
single grain shipment out of Duluth- 
Superior was 60,000 bu. 





Regional Market 
Plan Proposed 


PENDLETON, ORE A regional 
market development plan has been 
proposed to create more markets for 
Oregon, Washington and Idaho wheat 
growers. The plan was suggested by 
executive members of three Pacific 
Northwest wheat growers 
tions and commissions in a meeting 
here. The organization would be 
known as Western Wheat Associates 
U.S.A., Inc. Officers are Charles Gab- 
by, Lewiston, Idaho, president; Otto 
Amen, Ritzville, Wash., vice presi- 
dent, and Paulen Kaseberg, Wasco, 
Ore., secretary-treasurer 


associa- 


Broader Technological, 
Membership Programs 


In Offing for AA 


By GEORGE E. SWARBRECK 


Editor of The Northwestern Miller 


WASHINGTON —A broader 
scope of technological interest and 
an expanded membership program 
are in the offing for the American 
Association of Cereal Chemists. 
Members gathered in Washington 
for their 44th annual meeting were 
filled in on the plans by Clinton 
L. Brooke, Merck & Co., Inc., at 
the opening session May 4. The 
technical sessions will continue 
through May 7 at the Hotel Stat- 
ler Hilton here. 


Cereal chemists from the Nether 
lands, Yugoslavia, Pakistan, Japan, 
Australia and Germany are among 
the 1,000 members who had reg 
istered by 12 noon May 5. The mem 
heard of the important 
part played by nutrition in the pat 
tern of U.S. defense, through the 
medium of the mutual aid programs 
and also in the plans for feeding the 
people in the event of nuclear at 
tack on home territory; a descrip 
tion of government research activi 


bers also 





Tour of Area Reveals Kansas Wheat 


Crop Conditions Far from Ideal 


KANSAS CITY Kansas wheat 
crop conditions are far from ideal 
according to comments from a group 
of millers and state agricultural of- 
ficials who made an extensive tour 
of the major wheat 
of the state last week 

Most of those who made the trip 
felt that the April government esti- 
mate of 230 million bushels would 
not be achieved this year, although 
a few felt it might be exceeded a 
bit if weather conditions are favor- 
able. Nobody expects the crop to 
reach last year's record level of 291 
million bushels. 

Chief cause of concern is the dry 
soil conditions in southwestern Kan- 
sas and the heavy mosaic infection 
in the fields of central Kansas 

In the dry areas fields are turning 
brown in many places, and moisture 
is needed immediately to maintain 


growing areas 





RAINS BRIGHTEN 
PICTURE 


KANSAS CITY — Rains fell over 
much of Kansas the night of May 4 
brightening the outlook for the wheat 
crop after the prospects appeared 
dimmed because of mosaic. In the 
southwestern part of the state where 
the danger was greatest, rainfall of 
a half to one and a half inches was 
reported. In the south central part of 
the state, rains of from 1!', to 2!) in. 
were not uncommon. Moisture was 
received in the northwest, also. Wheat 
men are hoping that the moisture and 
warm temperatures will cause rapid 
wheat growth, thus minimizing the 
danger of mosaic. Overnight precipi- 
tation reports included the following: 
Garden City .57 in., Hutchinson area 
1.83 to 2.35 in., Salina 1.4 to L54, 
Wichita 2.75, Dodge City 1.58, Great 
Bend 1.77, Sublette .40, Inman 2.59. 





the prospect of a fair crop in the 
sections. There is some variation ir 
the Southwest, with some 
showing in parts of Ford and Kiowa 
Counties, but 
western crop appearance is not good 
In the central sections from Mitch 
ell County south to Pratt Ci 
there is much evidence of streak 
mosaic in wheat fields and the pos 
sibility of considerable damage. The 
extent of possible damage from this 
cond 


od wheat 


otherwise th outh 


munty 


cause is related to moistur 
tions, since cool, wet weather would 
enable the wheat 
the handicap of the mosaic 
Hot, dry weather multiply the 
damage 

“Right now the outcome 
crop in this central area 
thing no one can predict for 
said Charles Pence, directo f the 
Kansas Wheat Improvement Assn 
Manhattan, Kansas, who made the 
crop inspection trip. “Everything de 
With optimum 


moisture, the mosaic area could still 


plant to outgrow 
fection 
would 


pends on the weather 


produce a fair crop 
Outside of these two sections, the 
yndition of wheat is very good. The 
western edge of the state, two or 
three counties from the 
condition, and the out 
od in the northwestern 


line, is in 
satisfactory 
look also is § 
part of the state the survey tour 
showed Eastern Kans is also has go« d 
prospec ts 

Taken as a whok 
I average for the state, but 


crop conditions 
are above 
there is no record breaking produc 
tion in sight this year, the observers 
igreed 

Among those who made the 
I hesides Mr Pence were 
Elmer Reed and Francis McKown 
Kansas Milling Co., Wichita; Murray 
Ross, American Flours, Inc., Newton 
James Sowden, New Era Milling Co 
Arkansas City; Norman Inter- 

roUuR, 


nspec- 


tion trip 


ae 
svess 


ties in the usage of cereals, and an 
account of the work done by the 
milling and allied industries in pro- 
moting the consumption of cereal 
products 

Mr. Brooke explained that mem- 
bership of the association had in- 

‘rather slowly” in recent 
Changing times, reduction in 
the number of mills, bakeries and 
ther cereal units had 
caused him to conjecture upon the 
prospects of growth. Current- 
lv, AACC has a membership of about 
1.200 and there is a potential addi- 
tional force of 500 in the U.S. and 
Canada, according to the preliminary 
report of a survey conducted by the 
membership committee 

AACC is an international organiza- 
tion, Mr. Brooke stressed, with mem 
bers ir He pointed out 
that the name “American Association 
Is In no way re- 
strictive and that membership is open 
to cereal chemists and technologists 
He declared: “While 
our membership is largely drawn 
from the U.S. and Canada, we are 
aware of the importance olf 
other countries, 
members of our as- 
and we are deeply 
ippreciative of their contributions to 
the field of cereal chemistry.” 

While it is possible for the associ- 
ation to through attracting 
more of the men working in cereal 
North America and 
by interesting more foreign cereal 
chemists, Mr. Brooke wondered if 
enough. Dr. F. C. Hilde- 
brand, General Mills, Inc., when pres- 

AACC, page 6) 


creased 


years 


processing 


future 


<b countries 


of Cereal Chemists 


In any countrys 


keenly 
our colleagues in 
whether they be 
sociation or not 


rTrow 


laboratories in 


this was 





RECORD ATTENDANCE 
ANTICIPATED 


Registrations at the 44th annual 
meeting of the AACC at Washing- 
ton were zooming towards an all- 
time high by 12 noon Monday, May 4, 
reported Raymond J. Tarleton, ex- 
ecutive secretary, and Maryvee G. 
Yakowitz, who is in charge of the 
registration desk. The previous total 
registration record was 820. The 
ladies have already broken their pre- 
vious high with a registration of 166, 
thus creating a minor problem for 
Wallace & Tiernan Inc.—although a 
pleasant one and quickly solved, said 
Walter Tholstrup, WA&T executive— 
because the firm had been told to 
expect only 120 lady guests at the 
complimentary luncheon May 3. The 
lunch came in the middle of a sight 
seeing tour, one of the events or- 
ganized for the ladies by Marie Pan- 
key and Berta Anzulovic and all 
were accommodated, Frank E. Horan, 
Hercules Powder Co., is general 
chairman of the conference with 
Kenton L. Harris, U. 8S. Food & Drug 
Administration, general chairman of 
local arrangements. Mr. Harris, 
speaking for himself and local of- 
ficers, said he was highly satisfied 
with the support given to the Wash- 
ington meeting by the cereal 
chemists, 
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An Important 


Force for Progress 


T has become almost trite to lament that the 
I system of making flour has changed but little 
in the past 50 or even 90 years. The introduction 
of the roller mill from Hungary in the 1870's was 
looked upon as “revolutionary” by the millers of 
the time and that development is recorded in his 
tory as the start of the milling system we know 
and use today 

But to accept such a lament as representing a 
true picture is to ignore many other developments 
which stand apart from, but are a part of, the 
actual mechanical process of producing flour—even 
though the past few years have seen the intro- 
duction of improved machines and the adoption ol 
new mechanical principles, such as air separation 

Veteran industry leader Herman Steen, vice 
president and chief executive officer of the Millers 
National Federation, and described as one of the 
most knowledgable men in the flour business to- 
day, sums up these other developments in this 
way: “The complications in the production and 
delivery of bread to the consumer are relatively 
new new for millers and bakers as they are for 
other producers of foods in America. Even in the 
relatively few years of my own adult life—spent 
mainly in working for the milling industry—the 
milling-baking-marketing cycle of cereal products 
has grown unbelievably complex. For example, it 
wasn't too long ago that a cereal chemist was a 
rare creature indeed— outside the campus of a 
college or university.’ 

Mr. Steen was addressing the 44th annual 
meeting of the American Association of Cereal 
Chemists in Washington May 4, and no secrets 
are being revealed when we report that many 
individual members expressed considerable pride 
in attracting so distinguished an industry figure 
to their meeting. Yet his presence, too, can be 
attributed to the importance which management 
attaches to the technologists employed in then 


laboratories 


Mechanically, the greater part of the in- 
dustry still may be using the basic method 
of yesterday—because no one has yet per- 
fected a better one—but it is the man in the 
white coat in the little room back of the 
mill, surrounded by the paraphernalia of his 
craft, who consistently insures that the 
product is nutritionally sound. And behind 
him is the cereal chemist who works in the 
research department of the firm which 
manufactures the ingredient that) guaran- 
tees nutritional soundness. And still further 
back is the man who works for a govern- 
ment which knows that a nutritionally- 
sound diet is the first line in the fight for 
the achievement of better health. These are 
the men who are members of AACC, 


Taking pardonable pride in the organization he 
has headed for the past year is Clinton L. Brooke 
Merck & Co., Inc. Wider will be the scope of AACC 
in the future because of his leadership. And better 
equipped will be the members 

This is the credo he set forth at the opening 
of the Washington meeting: “We believe that it is 
our duty not only to uphold the high standards of 
quality and uniformity in cereal products, but also 
to make sure through study and experimentation 


that these products are as clean and well-balanced 
nutritionally as it is possible to make them. It 
our duty to be cognizant of the latest advances in 
nutritional science, and to neglect no opportunity 
to take such steps as lie within our power to in 
crease the consumption of cereal products 

Man cannot live unto himself alone, neither can 
a scientist. He must study the work of others in 
order to correlate experience and results. Under 
Mr. Brooke's leadership, the membership of AACC 
has been made well aware of the fact that thei 
own sphere is part of a much wider universe 

Last year, when Mr. Brooke assumed the pre 
dency, he quoted what many people believed to 
be a valid criticism—-that the cereal chemists were 


looking and directing their efforts too exclusively 


at baking and baking performance of flours. He 
said: “We have been told we must find out with 
greater accuracy and completeness just what is in 
the wheat kernel, as well as the corn kernel and 
the rice kernel and all the other cereal products 


in which we are interested.” 

It was with this thought in mind 12 months 
that the AACC officials looked ahead to their 1959 
program. The theme, indeed, is “diversification” to 
the nth degree (repeat nth) 

And it is important that scientists of the caliber 
of the cereal chemists look long and carefully a 
the fundamental agricultural problem of the times 

how can more effective usage of the surplus 
crops of the U.S. be achieved? 


Keenly aware of their responsibilities, 
the cereal chemists are doing a national 
service by studying, during their four-day 
session in Washington, some of the many 
ways of utilizing cereal grains, not only as 
food for man and animals, but also as 
sources of valuable industrial chemicals, 
vitamins and antibiotics, the utilization ga- 
mut of research, and this is no four-day 
investigatory splurge—through the medium 
of committees and the written word mem- 
bers of AACC continue their task the year 


round, 


In his foreword to the program book, Mr 
Brooke recalled some words from Karl Pearson 
work, ‘The Grammar of Science’ to express pre 
nantly the purpose of the 44th annual meeting. Il 
quoted: The se ype of science is to ascertal 
in every possible branch of knowledge the un 
verse grows even larger as we learn to understan 


more of our own corner of it 


The papers presented in Washington are 
inating the corner which is the responsibility of 
AACC in no uncertain manner. They will lead to 
greater understanding. They will lead to greater 
benefits for the milling and baking industries be 
cause that is the fundamental aim of the asso 
tion. Members will go back to their manifold tasks 
refreshed and enthused with a new desire to im- 
prove their work to the betterment of their « 
ployers, their customers and themselves. They w 
go back inspired by the knowledge that they are 
doing a worthwhile and important job—the job of 
making a nutritionally sound world, for the world 
benefits from their researches and the dissemina- 


tion of the resulting knowledge 











May 5, 1959 


Michael L. Molan, 
Baking Industry 


Figure, Dies 


MINNEAPOLIS Michael L. Mo- 
lan, 84, for many years a nationally 
known figure in the baking industry 
and owner of Purity Bakeries, Inc 
when it was one of the nation’s larg- 
est baking firms, died here May 1 
He had retired from active manage- 
ment of Purity Bakeries in 1939 

Mr. Molan began his career in the 
bakery business as a driver for Regan 
Bros. Co. (now Regan Bakeries, Inc.) 
and in 1902, he opened a retail bakery 
in Minneapolis in partnership with 
Thomas O'Connor, anothet tegan 
prominent 
The two part- 
to buy other 


driver also destined for a 
place in the industry 
ners eventually began 





Michael L. Molan 
Minneapolis and St. Paul bakeries 
gradually branching out into other 
cities. About 1916 they consolidated 
their operations into a firm that be- 
came Purity Baking Co., and eventu 
ally Purity Bakeries, Inc., headquar 
tered at Chicago. Mr. Molan became 
president of the firm upon the death 
of Mr. O'Connor in 1928, and re 


‘ ‘ 


tained the office until his retirement 
in 1939 


The Regan interests, with plants 
at Minneapolis, Fargo, N.D., and Ma 
son City, Iowa, were purchased in 
1929 

Mr. Molan sold his interest in Pur 
ty Bakeries in 1948 because of 


a position on the 
Also, the thre 
bakeries were retained in the 
William Molan 
unt hi 


health, but retained 
board of 
Regan 
Molan family. A son 
headed 

death approximately three years ago 
Another son, Roy Molan, headed 
bakery at Sheboygan, Wis 


directors 


these operations 


Ir. Molan was a member of the 
Knights of Columbus and the Hols 
Name Society of Good Shepherd 
Church, Golden Valley, Minn. He is 
survived by his wife, Josie Donovan 


Molan, with whom he observed their 
volden wedding anniversary in 1950 
son Roy, now in Phoenix, Ariz.; a 
daughter, Mrs. John Flood, Minneapo- 
lis, two granddaughters and nine 


great-grandchildren 
PLANS NEW ELEVATOR 
COLFAX, WASH Wheat Grow- 
ers of Endicott, Inc., has announced 
that it will build 
elevator at Winona ne 
ing to Robert N. Pollock, « 


manage! 


a S9YO OOO erTrall 


ir here, accord- 


Ope rative 
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RESEARCH LABORATORY 
REPORT RELEASED 
IN CANADA 
WINNIPEG — The work of the 
Laboratory of the 
of Grain Commissioners for 


Grain Research 
Board 
Canada during 1958 is detailed in the 
32nd annual report released recently. 


The report deals with the various in- 


vestigations into wheat and other 
grains, variety and quality studies, 
and other factors related to trans- 


portation, storage and processing of 
Canadian grains. The Grain Research 
Laboratory is under the direction of 
Dr. J. Ansel Anderson. 





Self-Rising Flour 
Organization Staff 
Appointment Made 


NASHVILLE, TENN 
who will from the 


Gail Gonce, 


graduate Univer 


sity of Tennessee with a_ bachelor's 
degree in home economics in June 
has been appointed as an associate 
directo ot the education se! ( ol 
Self-Rising Flour Institute, In ac 


cording to an announcement by Al 


len R. Cornelius, secretary 
Mi Gonce’s home is in Nashville 
and her major studies include foods 


and ce 
een connected 


Vi tor 


nonstrations. H father has 
with the Nashville 
Chemical Works for 


W have every reason to feel Miss 
will be of great assistance to 


us in carrying our ‘self-rising bakin 
technique story to the schools and 
colleges ind othe groups,” Mr 


Mr. Cornelius also commented that 
the institute hopes to appoint a third 
member to the educational service 
taff before long to enable it to cove! 
ore thoroughly the 12-state area 


served by the organization 


Rail Rate Decision May Help Buffalo 
Retain Grain Business Believed Lost 


BUFFALO Local grain men be 


eve ( Ss n i chance ol retaining 

a significant amount of the business 
heretofore believed ost te the St 
Lawrence Seaw iy due t i rate cde 
cision by eastern railroads which, in 
effect eliminates 


differentials on 
through Buffalo for ex 
lidwest 


grain moving 
port from the 
} 


schedules 


Under the new 


be effective June 9 and unt June 
1960, all rail rates on export grain 
om Oh Indiana and Illinois to the 
iboard are raised slightly, but there 
no differential if this rain is 
stored temporarily in Buffalo eleva 
tors. The decision of the eastern ral 
roads follows a presentation of But 
falo’s case by Frank Catanzarit 
traflic commissioner of the Buffa 
Corn Exchange, at a public hearin 


in Chicago March 31. Referring to the 
railroad rate decision, one rain exec 
utive commented that, as a result of 


Buffalo will retain millions of bush 


els of grain business believed earlier 
to have gone out the window 
Eastern railroads previously had 
announced rate slashes from Midwest 
points t the seaboard to meet sea 
way competition. But inder thos 
rate schedules, 2¢ extra per LO t 


was to be charged by the railroads 


for grain on which stopover privileges 
were sought in Buffalo. In effect, tl 
would have eliminated Buffalo gi 
elevators s temporary stoppi 
points 

The new all-rail export n te 
from Oho t tne seabo 1 ¢ 
compared with 3l¢ proposed pre US 
ly. The new te from Indiana is 34¢ 
The rate from Illinois re Lins in 
changed at 37¢. Before the advent ol 
seaway tition te I | 
thes p its were lhe ] fT ) 
road iuthoritie ndic ( that I 
ther rat le f port e to 
the citvs im imaustrs iv be eX 
pected vitl i few VeekKs 

Rail ids e expected h ex 
port ni! es twee Buff r 





we Caprese The none © 
NPE me rus 


AUSTRALIAN VISITOR—Visiting 


a 





friends in the Minneapolis milling 


trade was Stephen M. Kimpton, W. S. Kimpton & Sons, Melbourne, old-estab- 
lished milling firm. Mr. Kimpton, who has visited the U.S. on several previous 
occasions, was last here four years ago. He is making a round-the-world trip, 
accompanied by Mrs. Kimpton, and came to North America by way of Hono- 
lulu. He has visited San Francisco, Los Angeles, St. Louis and Des Moines and 
is now proceeding via Chicago to Toledo, Montreal and New York. Mr. and 
Mrs. Kimpton will fly to Paris on the new jet service and, after visiting 
Britain, will take the eastern route home to Australia. Mr. Kimpton is pic- 
tured in The Northwestern Miller’s Clubroom with the “illuminated address” 
presented to The Miller by the British Baker magazine of London at the time 


of the 50th anniversary celebrations in 1923. 





t! seaboard. This could mean that 
Buffalo w save additional export 
iin bus s, that which has moved 


rom the head of the lakes to Buffalo 


by lake freighter for transshipment 
by 1 he seaboard. This busi- 
ness, which has averaged some 40 

nm bushels yearly has been 


‘riously by the 


nea se 


seaway 
and 80 ships already have 


bax chartered this season to move 
export grain directly from the head 
the es points abroad 
Unde he proposed rail schedules 
export rain rates from Buffalo to 
he seaboard, now 2l¢ per 100 Ib., 


iv be slashed to 14é or less, two 
| flalo sources reported The vessel 
ite from the head of the lakes to 


Buffalo is about 15¢ per 100 Ib 


Che « mbined lake-rail rate to the 
l 1 therefore now approxi 
t¢ {6 This compares with an 
tel rain rate to Montrea 
which is competitive with U.S. sea- 
boa ‘ around 20¢. A slash 
n rail rates from Buffalo to the sea 
I iw d make Buffalo and the 
eabe d cities more competitive with 
Vl ea 
The new 1 | rates from the Mid 
é is back in the soybean mat 
ke { e thin one grain execu 
‘ ( ed 
The rate adjustments, announced 
\ lefinitely should prevent 
Buffa from losing a large amount 
{thet ness it had thought it would 
Mr. Catanzarite said It is an 
extremely hopeful decision for Buf 
f even with the adjustments, we 
t re I to lose some business 
but we now re in a more favorable 
n 


W. E. Mullin to Head 


Minneapolis Grain 
Shippers Group 


IINNEAPOLIS W I Mullin 
Mu n& Di m Cr ha been elected 
| lent of the Minneapolis Grain 


Shippers Assn. f 1999-60. Other new 
iflicers are Tl F. Toohey, Farm 
ers Union G n Termin Assn., first 
rar pre lent john Cole Cargill 
Ir nd president, and Pete 
St I N vest Country Eleva 
1 Ass ‘ ‘ 
‘ te ‘ ! Brootl 
I Gra ( \.H 
\ oe 4 
| ‘ | ect re John H 
I \ | Harrington Co 
\ L. Burd Burdick Grain Co 
) ] ( real Gradir 
( 


Buffalo Firm Replaces 
‘Floating Warehouse’ 


BUFFALO. Continental Grain Co 
Bu | h 1 ‘ essel used 
flont house in Bul 
lo. Markos 1 purchased another 
) I ( I purpose 
Ch hit d the C. W. Mevers 
hich h nn red at the Cor 
cret | " ' The price ind the 
rie { th purcn er were not d 


closed. It understood the ship will 


he cl apped 

The purel ed essel is the M 
chael G Br vnuil which ha peen 
moored it the cipal piers The 
Brownil vhich did not operate in 
the | e trac ist year, Was used | 
Continenta indet rrain storage 
( tract. It was acquired from the 
Midland Steamship C 
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AACC: Attempts Being Made 
To Interest Feed Chemists 


(Continued 


ident of the association in 1950, 
pointed out that the extension of 
services to those who had interests 
in the technology of cereal grains 
apart from milling and baking would 
bring to the meetings people in other 
fields of endeavor 

Dr. Hildebrand felt, Mr. Brooke 
recalled, that such a policy might 
present some practical problems in 


maintainiing a service for persons 


with more widely diversified inter- 
ests. But he felt that these problems 
were not insurmountable. The alter- 
native course, Dr. Hildebrand had 
warned, could seriously hamper fu- 
ture progress 

Elaborating on the plan, Mr 
Brooke said the association is ex- 


pressing interest in the feed analysts 
“The feed chemist in industry has at 
call his 


present no association to 


own,” he said 

During the administration of Dr 
Hugh K. Parker, Wallace & Tiernan 
Inc., in 1951-52, Mr. Brooke went 


on, steps were taken to interest feed 
chemists in the association, and pa- 
pers at annual meetings and in the 
official publications have been aimed 


at interesting the feed chemist. ‘An 
increasing number of our members 
are connected with companies that 


manufacture feed ingredients or com- 
plete feeds, as well as products for 
human consumption, and these men 
are expected to be competent in both 
fields. In addition to the men in the 
laboratories of commercial feed man- 
ufacturers, we should include chem 
ists in state and federal control labo- 
in experiment stations and 


ratories 


from 


page 3) 


colleges, in independent commercial 
laboratories, and in the laboratories 
of the numerous ingredient manufac- 
turers,” Mr. Brooke said. He added: 


“Here we have a group of chemists 
whose number has been estimated 
at several hundred.” 


The association, at its meetings, 
has already adopted a policy of con- 
current sessions to take care of di- 
verse interests, and there is no need 


to be afraid of them, Mr. Brooke 
stated 
Other decisions reported by Presi- 


dent Brooke to the members in- 
cluded: 

@ AACC will move into new office 
quarters at 1955 University Ave., 


St. Paul, Minn., around June 1 
@A seventh edition of Cereal Labo- 
ratory Methods, in loose leaf form 
(with provision for annual revisions) 
will be published by Feb. 1, 1962 
Ray Tarleton, executive secretary, 
will serve as advertising representa- 
tive of AACC. 
Thanks were 
fragment 


extended to the in- 
identification training 
schools in Albany, Cal., New York 
City and Chicago “conducted with 
distinction by Kenton Harris and 
Odean Kurtz of the U.S. Food & 
Drug Administration.” 

The status of AACC is being more 
widely recognized, and it has 
operated with FDA on the food addi- 


sect 


co- 


tives amendments, with the Com- 
modity Stabilization Service in con- 
nection with the protection of vital 
food facilities against fall-out, and 
with other scientific and technical 
organizations 

= * R 


Herman Steen Outlines Industry Goals 


Herman Steen, vice president and 
chief executive officer of the Millers 
National Federation, described for the 
chemists how the industry 
good nutrition in 


cereal 
speaks out for cer- 
eal products 

First, he explained that all the ad 
vantages of quality control, perform- 
processing, improved shelf. life, 
packaging and marketing would be 
pointless were it not for the fact that 
we can honestly tell that 
breadstuffs reals are good 

nutritionally improved and 
than they were 15, 20 and 30 
years ago. He said: ‘The nutritionists 
you know how seemingly un- 
related discoveries in their field have 
contributed to the nutritional im- 
provement of breads and cereals with 
the discovery 


ance 


ourselves 
and ce 
foods 


bette 


among 


isolation and synthesis 


of vitamins during the 1930's, the 
enrichment of breadstuffs, the fur- 
ther investigations in protein § and 
fats 

After describing the consumer edu- 
cation undertaken by MNF"s Wheat 


Flour Institute, the American Bakers 
Assn., the American Institute of Bak 
ing and the Cereal and by 
the state organizations of wheat 
growers——telling the points of product 
advantage with heavy stress on nutri 
tion—Mr. Steen asked Is 
paign effective?” He 
the point we have proceeded largely 
on faith, that the way to 
nition of cereal products for their nu 
tritional merit has been to teach re 
ognition. And if the U.S. Department 
of Agriculture per capita 
tion index, now steady for two y 
at about 120 lIb., is any indication 


Institute 


this cam- 


inswered i 


rain recog 


consul 


have perhaps at long last begun to 


succeed 
Campaign Isn't Over 
But he warned the 


the campaign is not 
“partially” successful 


that 
even 


chemists 
over or 


Besides the brickbats from the food 
faddist and the quack, each year 
brings a new crop of consumers to 
educate 

Mr. Steen advised his attentive 
audience that they, themselves, could 
help. He concluded: “As cereal chem- 
ists, you have more than an academ- 
ic interest in this problem. Some of 
you are policy-makers in your own 
organizations. All of you can influ- 
the thinking and attitudes of 
those around you in behalf of nu- 
trition education. Your own welfare 
and the future of your companies 
and organizations are in some meas- 
ure dependent upon the ultimate suc- 
the continuing campaign in 
behalf of nutrition education. Many 
of you are in a position even more 
critical to the future of the cereal 
industries—-a position from which you 
can stimulate professional interest in 
nutrition research. Research to pro 
vide the facts for our story of the 
nutritional merit of cereal products.” 


ence 


cess of 


Asks Loyalty 


Mr. Steen made another request 
of the chemists. “No matter how 
technical or insular your interest 


may be as a cereal chemist, I ap 
peal to your sense of identification 
with, and loyalty to, the cereal in- 
dustries to ask that you make your- 
(Turn to HERMAN STEEN, page 47) 


May 5, 1959 


Peacetime, Disaster Rations Discussed 


The point that nutrition plays an 
part in the aid programs 
government was effective- 
ly brought out by Dr. Arnold E 
Schaefer, executive director, Inter- 
departmental Committee on Nutri- 
tion for National Defense. He gave 
the cereal chemists a verbal tour of 
the world, discussing first “nutrition 
for peace” as part of the mutual aid 
programs of the U.S., and concluded 
by talking about ‘‘food for shelters,” 
or “nutrition for defense.”’ Dr. Schae- 
fer explained that the purpose of his 
committee is to deal with nutritional 
problems of technical, military and 
economic importance in foreign coun- 
the U.S. has a special 


important 
of the U.S 


tries where 
interest 

Early in 1956, as a part of the U.S 
mutual assistance program, the com- 
mittee launched a nutrition program 
for the purpose of assisting the de- 
veloping countries in improving the 
health and welfare of their people 
Since then, the committee has spon- 
sored nutrition surveys in Iran, Pak- 


istan, Turkey, Libya, Korea, Spain, 
the Philippines, Ethiopia, Peru and 
Alaska, with surveys scheduled for 
Ecuador, Vietnam, Laos and Chile 
within the next year, Dr. Schaefet 
reported 

The initial phase of the nutrition 
project centers around the work of 
the nutrition survey team, composed 


of physicians (with interest in clini- 
cal nutrition), dentists, biochemists 
dietary specialists, food technologists 


and agricultural specialists 


To date, over 20 universities and 
colleges throughout the U.S. and 10 
government agencies and _ private 
foundations have contributed nearly 


80 highly qualified specialists to car- 
rv out these missions, Dr. Schaefer 
said 
Assess, Assist and Learn 

the nutrition sur- 
summarized by three 
Assess, and learn. The 
phase involves an evalu- 
ation of the nutritional status of the 
population and the capabilities and 


potential to improve the health of the 


The objectives of 
veys can be 
assist 


words 


assessment 


people. In conjunction with the sur- 
veys, immediate assistance is given 
(1) by working side by side with 


host country personnel, training them 
in nutrition evaluation techniques 
emphasizing clinical and biochemical 
phases, dietary intake and 
duction studies; (2) by furnishing es- 
sential laboratory equipment and sup- 
plies for establishing a permanent 


food pro- 


Clinton L. Brooke 
President of AACC 





medical nutrition and food labora- 
tory; (3) by defining the major nu- 
trition problems and developing prac- 
tical recommendations so that the 
host country can best utilize the re- 
sources within the country. The sur- 
veys afford an excellent opportunity 
for U.S. personnel to learn much 
from these countries regarding nutri- 
tional the foods and food 
habits, customs and practices. Also, 
the clinical, biochemical and dietary 
data obtained contribute to a better 
understanding of nutritional diseases 

Turning to the feeding of the popu- 
lation after nuclear attack, Dr 
Schaefer said that the Office of Civil 
and Defense Mobilization had created 
an advisory group on research and 
development of food for shelters last 
year. The committee had prepared 

(Turn to DR. SCHAEFER, 1 


ARS Head Declares 
Utilization Research 


Is Best USDA Effort 


The U.S. Department of Agricul- 
ture looks on utilization research as 
its best avenue of effort in solving 
the problems of surpluses of 
cereal The cereal chemists 
heard this statement from George W 
Irving, Jr., deputy administrator of 
the USDA's Agricultural Research 
Service. Corn, wheat and grain 
ghum offer the greatest challenge for 
this research, he said; a carryover 
into 1959-60 of more than 100 million 
these 

Dr. Irving told the AACC members 
that “in line with the importance of 
cereals in our economy, a research 
program is under way in the depart- 
ment not only to exploit the proper- 
ties of the fullest extent 
but economies in 
duction 


diseases, 


great 
crops 


sor- 


tons of grains is forecast 


cereals to 
effect 
marketing.’ 


also to pro- 


ind 
Irving 


In planning research, Dr 


said, the department is assisted by 
commodity research advisory com- 
mittees representing growers, proc- 


and distributors; conferences 
are held with commodity associations 
ind with industry groups, authorities 
in the field of cereal chemistry fron 
and industry are con- 


essors 


universities 
sulted 


Dr. Irving also said that research 
on utilization is directed toward new 
ind expanded food and feed uses and 


industrial outlets and is supported by 
investigations on new and improved 
milling and a strong pro- 
of fundamental and exploratory 
The primary 
this research program is the 
ery of new concepts and 
largely through basic and exvloratory 


processes 
gram 
research objective of 
disco - 


ideas 


research, that can be translated into 
commercially practicable new prod 
ucts, new uses, and improved proc- 
essing 


“The USDA program is designed t 
meet the future needs and trends of 
the country’s growing population and 
its domestic and foreign economy 
Dr. Irving said. “‘Thus, to meet the 
changing trends in human ccnsump- 
tion of cereal products, food research 
is d toward the development 
of precooked convenience products 


rected 


better flavor and palatability, and 
more nutritionally balanced foods 
“For better utilization of feeds 


directed toward improved 
the 


ducts of 


studies are 
preservation of qual- 
itv, and pr maximum feed- 
ing efficiency. Looked-for industrial 
outlets include chemical modification 
fermentative c and 
modifications and improvements.’ 


processing 


genetic 


ynversion 
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Bill Would Kee Grain, Rail Officials Di 
Pp rain, al 1clais 1ISCuss 
Present Wheat p Ch : 
roposed Changes in Rates 
Acreage Quota 
CHICAGO—-Ancther step was ta could be made either at the prelimi 
By JOHN CIPPERLY ken here April 30 by railroad lines mary meeting or the May 12 affair 
Northwestern Miller Washington to recapture a substantial portion of rhe entire matter, in the final analy 
eaenapeneens the revenue business lost to truckers sis, will have to be placed by the 


committee in the hands of the freight 
traffic managers to whom the com- 


mittee is responsible 


WASHINGTON Leaders of the 
newly-organized wheat leagues are 
currently unhappy about the outlook 


especially that portion concerned 


with the movement of grain and grair 


, products from point of origin to point . : : 
for the wheat price support progran . The Northern Grain Committee has 
They would like to retain the basi Gestina tion given consideration to a number of 
55-million-acre allotment for wheat Approximately 50 representatives different plans or programs and final 
as is now proposed in a measure the grain and allied industries ly decided to submit the one now 
pending before the Senate Agricul- from all parts of the Midwest, the known as application N F-21-5269 
ture Committee Northwest and the Southwest met at to th shipping public for ex 
ninatior ind determination as to 


the Chicago Board of Trade Building 
here preliminary to a full dress pul 


lic hearing scheduled May 12. Also 


The b'll provides that farmers who 
comply with their basic acreage al 
lotment would obtain support at 65 
Cf parity; farmers who reduce their 


‘ 


feasibility. It was pointed out in this 
connection that the railroads cannot 


make a general downward revision in 
present were railroad representatives 








base acreage by 10% would obtain hs delet? rain freight rates on all of their 
75% of parity and those who reduce the Soo Line, the Burlington, th traffic due to only a limited portion 
their acreage allotments by <A Forrest A. Goff Northwestern and the Milwaukee moving by truck 
, ead : ) , eur rt R 1 It was made clear however 
would receive 50% of parity supp STAFF ADDITION—The addition of that any remarks or statements made Ne Prediction 
Bonanza Aspects Forrest A. Goff to the staff of the by these railroad people were only for Mr. Hibbard was quoted as saying 
To observers this measure reflects technical service department of Vice- eneral guidance, and in no way t that neither he nor the committee 
the bonanza aspects of the present tor Chemical Works, Chicago, has be considered binding on the rail- is In a spot to say what the percent- 
acreage allotment base of 55 million been announced by L. E. Jackson, de- roads ive of reduction would be nor what 
icres and the parity concept of sup- partment director. Mr. Goff succeeds It was hoped, too, that the meetin; wing back to boxcars instead of 
port. The U.S. Department of Agri Jess A. Meininger who has resigned youjq clarify some f the acc truck bodies The hope was ex 
culture has already sent a memo to from Victor to become vice president phras« "vy appearing in the Westert pressed that such an approach would 
the committee expressing dissatis of production, product control and lrunk Line Application. R. E. Hit prove acceptable to the grain and 
faction with the bill. The memo points’ sales service of the Trenton (IIL) bard of the special Northern Lines illied trades at the public hearing 
out that the bill does not do enough Milling Co. Mr. Goff joined Victor in)  @ mitte .ppeared as spokesman is railroad rate-making is concerned 
in the reduction of wheat cutput and 1951 in the applications and research =, explain the apparent intent of the the statement was made that “the 
will probably increase the over-all laboratories. He has been in the tech- ipplication and, so far as possible, to "®!lreads were convinces d the country 
cost of price supports since it wou'd nical service laboratories since 1957. expla its uncertainties. Serving as elevator lev is the best place to 
increase the level of supports for a chairn nd sect . reenectivel\ tart creatin; in incentive for i 
large part of the wheat crop for = . ~ te R rte , tose at = om proposal must of necessity, include 
1960-61 . , | of the Western Trunk Line terri 


Crop Estimate president, Kansas City Board non 


The bill may reduce wheat acreage Trade nd J. S. Chartrand, managet 

for 1960 by as much as 6 to 8 millior CHICAGO—C. M. Galvin, privat Chica Board of Trade Transport Admittedly an innovation s far 

acres, the memo said, but it will re crop estimator, Francis I, Dupont & tion Department KATES i7) 

duce only the poorest acreage. Th's Co., estimates the winter wheat crop - 

might actually mean that vield would is of May 1 at 933,509,000 bu., or 3: Broad Viewpoint 

be increased million below the U.S. Department of Ir liscussil the natter fron ‘ O ilvie Makes Offer 
Observers are doubtful that there Agriculture's April 1 figure. The total bread, over-all viewpoint, Mr. Hil 8 

pare my maior farn legis!at , 1958 outturn was 1,179,924.000 bu bard stated n review, that the sub 

this crop year although they azree and the 10-year average is 814,784,- ject matter is a proposal of the TQ Purchase Stock 

i OUI The condition of the rowing Northern Grain Committee tf neet 


that wheat has become a major and 


. cro s 86 of normal, below a vear truck competition throughout West . 
chronically difficult problem for Cor afin . . f t ll F d 
. , igo when it was 97 but above the ern Trunk Line territor Members a e l oo 


gress. The Senate committee how 


























ever, has approved a resolution which 10-year average of &3 rf the committee lines in lude the Pe e 
would defer the deadlin . an Wide variation is reported amons B irlingtor the N rth west rn. Great TORONTO Ogilvie Flour Mills 
ncuncement of wheat price supports southwest wet states, with Kansas Western, Rock Island Great North Co., Lid. Montreal, is making an 
and acreage allotments for the new excellent: Oklahoma mostly good, ex ern, N thern Pacific So Line Mil offer to purchase Catelli Food Prod 
crop until July 1. (See Capital Com- ¢ePt the southwest portion, while waukee, Minneapolis & St. Louis, and ucts, Ltd., Class B voting stock at a 
ment, page 10) Texas shows generally poor and the Illinois Central. Reactivate d bn price of $57.50 a share 

heavy abandonment. Due to severe cause of ccmpetition from truckers . ‘ a , 

Leaders of the wheat leagues winter weather with prolonged ice the Northern Lines Committee con Paul Bienvenu, ¢ atelli president 
they are eager for the go “a a formation over fields in the soft wheat ceived this plan to induce country nee that he personally and all his 
to cut back wheat production. They grates of Ohio, Indiana and Michigan cinuahate Gs eaten taeales Gn Guan direc tors are accepting the offer. Mr 
are fearful that another year of boun the prospective crop is well down ble, the movement of grain to the rail Bie nvenu holds i majority interest in 
tiful production will put the entire from last year. The prospective crop lines. However, the committee was the ( lass B sto k. Acquisition of the 
farm program in jeopardy. They fear i seiflione of temieale in: Siinain 48 fires of the opinion that, instead of Class B stock will give the Canadian 
that another big wheat crop would 54 lest wear): Endienn 90 (20 lnat being done on a piecemeal basis, any milling company with bakery inte! 
cause Congress to dump the farn year) Ohio 30 (38 ot “need nae \ 1 In this connectios < wee st control of Catell The latter 
program on the same basis that it Michicai 3] 2g at vear) Is tressed that no commitments makes paghetti products soups and 
dumped the potato price support p i line of canned food 
gram The offer to buy the stock expires 

But the bills that wheat I le Au 1. Ogilvie states that if the offer 
representatives have sponsored in is accepted within the offering time 
either the House or Senate are such by holders of not less than nine- 
that agreement cannot be ré hed tenths of the outstanding Class B 
unon them. The bill now before the shares, it proposes to invoke the pro- 
Senate committee, if passed by C on of section 128 of the Companies 
gress, would nct get White Hous p Act of Canada to acquire the share 
proval in view of the USDA report in respect of which the offer has not 
it. On the basis of congressional sup theretofore been accepted 






port of the White House et f the 


‘ Catelli nas 91,804 no par Class A 






Rur il I lectrificatior Me asure if shares authorized and outstandin 4 
seems unlikely that Congress would and a similar number of Class B 
override a vet if any farm bills shares authorized and outstanding 





Additionally, it has 826,223 shares of 
one percent non-cumulative redeem 


CONSTRUCTION STARTS 
DORE, N.D.— Construction has be- SOUTH AMERICAN CONFERENCE—Representatives of the Great Plains 





able $1 par preferred shares outstand 









gun on the new 140,000 bu. elevator Wheat Market Development Assn. to the recent South American conference Ing a 
expansion being built by the Farmers of agricultural attaches at Bogota, Colombia, are pictured with Dr. Henry _ Ogilvie will pay a total of $5,278 
Elevator Co. T. B. Slettebo Construc- Hopp, left, U.S. agricultural attache to Colombia. Shown, left to right, with 730 to acquire control of Catell 
tion Co., Minneapolis, is the contrac- Dr. Hopp, are Clifford R. Hope, Garden City, Kansas, president of the associ- through the purchase of all the Clas 
tor. The elevator is expected to be ation; Jack Smith, Condon, Ore., who is in charge of the association's South B stock 

completed in time for this year’s har- American office at Lima, Peru, and Marx Koehnke, Lincoln, Neb., who is in In the vear ended May 31, 1958 





vest charge of the association’s market development office. Catelli had a net income of $661,067 
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Cookie, Cracker Flour Sales, 
Light Export Interest Only 
Features of Quiet Market 


By KENNETH WAKERSHAUSER 
Northwestern Miller Market Editor 
LIGHT, scattered amount of 

cookie and cracker flour buying 


in the central states area, coupled 
with somewhat limited purchases in 
the Southwest for export, constituted 
the extent of business in the seven- 


day period ending May 4 
with the pattern of light boOkings set 
the 


marked 


In keeping 
back, bakers sat on 
displ ived a 
flour 


some weeks 
sideline ind 
lack of 

A drop in cookie 
prices by some mills prompted a good 


interest In 


and cracker flour 


run of buying for the week, while 
mills of the Southwest reported some 
limited buying to cover saies of flour 
to Ceylon for shipment in the June 


S« ptemb r period. Also on the export 


ide, there wa some inquiry from 
Norway and a scattering of Latin 
American busines Mills are expect 
ed bid thi week on government re 
quests for 200,000 cwt flour for do 
mestie relief needs 


In the absence of any more than 


light buying activity, sales amounted 
to 58% of five-day milling capacity 
in the Southwest, compared with 46% 
in the spring wheat mills area and 
1 in the central states-southeast 
Strong wheat prices and rising flour 
quotations failed to generate any ap 


preciable buying interest 


production side, mills of the 
grind slightly 


while 


on the 
Southwest continued to 
days last 


held its 


in excess of 5 week, 
Buffalo 
capacity 
of the 

four days 
the U.S. for 
9S of fix 


outturn above 


also 
although wheat mills 
Northwest down 
Production by 
the 


e-day 


spring 
were close 


mills of 


week amounted to 


capacity, compared 
the previous week and 93° 


i year ago. (See tables on page 9.) 


Spring Bakery Sales 
Slow; Prices Climb 


Spring wheat flour prices displayed 
tie ! n tendencie in recent 
week duc univ to the advancin 
price of cash wheat on the one hand 
ind the need for mills to cover mill 
feed losses on the othe Increases 

re e no nal than actual, trom 


Bakery flour prices climbed &S¢ by 


the ( Miav 4. In he e failed 
fo SMOKE il inv new DuyVINn il 
th h there is roe yme lim 
ed extensiol ( bookin These 
would probably be confined to the few 
buve vl n the vo buyin 
pree failed » extel nto July 
and August. | witl é vhere 
they are and bake \ ‘ f the 
Cl » Veal Ww ‘ \ cu 
ent purchas wer ‘ I 
likely that ew \ j 
at present levels. Most s] wheat 
bakery flour buvers are liciently 
taken care of to mice t ny price 
increases until the new ce 
established 

In the absence of nv active 
sales by spring wheat n ; f the 
week amounted to 46 e-day 
milling capacity, compared with 3 
the previous week and 38 veal 
ako 

Although production by mills 
Minneapolis and the inter 
failed to stretch to mor 1 { 
days last week, Buffalo filled the 
by going over five days. A t 


mills reported fairly good shipping 
directions for the period. Shipments 
by spring wheat mills were averaged 
out at 90% of five-day capacity, com- 
pared with 85% the previous week 
and 77% a year ago. 

The demand for spring wheat fam- 
ily flour was dull, in keeping with the 
past couple of months, while prices 
were unchanged 

Clears’ demand was just fair, al- 
though supplies have become 
what more abundant than they were 
a few weeks ago. Prices were steady 


some- 


Production by mills at Minneapolis 
for the week amounted to 86% of five- 
milling capacity, compared with 
the previous week and 87% a 
Production by mills of the 
interior Northwest amounted to 89% 
of capacity, compared with 92% the 
previous week and 91% a year 
Production by mills of the Northwest 
88%, compared with 
week and 89% a 


day 
gory 


year ago 


ago 


amounted to 
92% the 
yeal vo 

Quotations May 1, 100 Ib. carlots, 
Minneapolis: Spring wheat standard 
patent bakery flour $5 34@5 54. 
spring short patent $5.44 5.64, spring 


previous 


high gluten $5.74@5.95, first clear 
$41.9005.15, whole wheat $5.34@ 5.44; 
advertised brands of family flour 
$7.10, 100 Ib. cottons 


Limited Bookings 
Made in Southwest 


A limited amount of 
took place in the Southwest 
and export channels 
amounts of bakery flour 
early in the week to a number 
of buyers not covered very far ahead 


flour buying 
both in 
Mod- 


were 


domestic 
erate 


Sold 


At the week end there were some 
sales of export flour for shipment on 
the new crop. Over-all volume was 
still light, however, and most mills 


did not participate in the business 


Bookings of hard winter wheat 
flour for the week averaged 58% of 
capacity, compared with 27° in the 


preceding week and 25° a year ago 





——— 


Prices reported in The Northwestern 
Miller's market reviews are for flour 
hundredweights, bulk unless other- 
wise specified. Mill list prices are 
quoted in the principal manufac- 
turing centers. They represent av- 
erage wholesale levels and do not 
take into account high or low ex- 
tremes at which occasional indi- 
vidual sales may have been made. 
Millfeed prices are reported in 
both bulk and sacked, per ton. 














Nearly a third of the volume was ac- 
counted for by export and govern- 
ment business 

Currently, there is little interest in 
adding to the bakery flour backlogs 
of most buyers and attention is shift- 
ing gradually to the new crop. Noth- 
ing has been booked for domestic 
consumption, of course, and is not 
likely to be for time. Neither 
buyers nor sellers are likely to have 
a very clear idea of what the new 
year is likely to bring 


some 


Sales made in the past week were 
of the 30-day variety, extending buye1 
coverage into June or a bit longer 
in a few instances. Most buyers are 
so well covered that they are not in- 
terested at any price, and most mills 
had only a limited amount of p.d.s 
trade to record for the week. Small 
family flour sales were also reported 

The clears markets were dull, with 
offerings rather tight and prices 5@ 
10¢ higher. Shipping directions were 
fair and mill approxi- 
mately five days 

At Hutchinson, flour 
continued on a limited scale 
trade willing to let backlogs 

MARKET SUMMARIES, 


operations at 
buying also 
with the 
dwindle 





Durum Receipts Light, Semolina Sales 
Slow; Price Schedules Display Strength 


URUM receipts were extremely 
light, semolina sales were 
scarce and prices on both commodi- 


ties rose during the course of the 
seven-day period ending May 4. The 
entire durum price schedule was 


raised 3¢ for the week, while semolina 
10¢ cwt 
durum wheat at Min- 


neapolis last week barely reached 90 


was advanced 


Offerings of 


cars, compared with 75 cars the previ- 
ous week and the 175 cars needed to 
durum mill production at 
capacity. With the weather 
planting, growers con- 
tinued to plant durum the past week 
rather than market wheat. Latest 
estimates place the 1959 durum crop 


sustam 
four-day 
favorable to 


east 50 in the ground at this 
e. Receipts for the single day ol 


were 40 cars, indicating a 
h improved rate of arrivals for 
pening of the new week 
Semolina continued on a 
hand-to-mouth with manufac- 
‘rs reluctant to take hold in quan- 


sales 


basis, 





tity. Bulk semolina at Minneapolis 
rose from $5.80 to $5.90 for the peri 
od 

Production by durum mills for the 
week amounted to 94° of five-day 


milling capacity, compared with 93 
the previous week and 101% a yeat 
ago 

wheat delivered 


1 were 


Prices on durum 
at Minneapolis May 


Choice No amber or better $2.39@2.4 
Choice No. 2 amber or better 2.38@2.40 
Choice No amber or better 2.36@2.39 
Medium No durum or better 2.35@2.38 
Medium No. 2 durum or better 2.34@2.37 
Medium No. 3 durum or better 2.31@2.35 


DURUM PRODUCTS OUTPUT 


Durum products output of mills reporting to 


The Northwestern Miller n sacks, based on 
five-day week 
5-day wk Wkly 
ca pro- of ca 
pacity duction pacity 
April 26-May 3 62,500 52,767 94 
Previous week 162,500 50.667 93 
Year ago 156,500 58.189 01 
Crop year 
production 
July | 958-May 3, 1959 7,921,992 
July |, 1957-May 4, 1958 7,562.1 


May 5, 1959 
Demand for Millfeed 
Only Fair; Prices 
Show Weakness 


ILLFEED demand was no more 


than fair in the seven-day pe- 
riod ending May 4, and prices across 
the U.S. came down varying amounts 


depending on the abundance of 
plies balanced against slow absorption 


sup- 


by formula feed mixers and other 
buying interests. Price _ declines 
ranged from $1 to $5 

Mills in the Northwest, Southwest, 
and at Buffalo representing 75° of 


the combined flour milling 
of those reported production 
of 47,981 millfeed week 
Production for the current week com- 
pares with an output of 46,919 tons 
in the previous week and 42,545 tons 
in the corresponding week of a year 


capacities 
areas, 


tons of last 


aro 

Minneapolis: Prices continued to de- 
cline, but mills finished the week with 
supplies more cleaned up than at the 
the previous week. The 
date for mills is 


clos- 


end of 


est shipping most 


the week of May 11, while at least 
one mill is not offering millfeed ear- 
lier than June 1. There are some sup- 
plies in the hands of resellers, how- 


ever 
The main reason for the clean up of 
supplies—in spite of the slow pace 
of demand—continues to be the four- 
day rate of flour mill operation 
Meanwhile, buyers continued  t 
pick and choose, unworried about any 
shortness of supplies and aware that 
they will probably be able to buy 
millfeeds without difficulty in the 
weeks ahead 
Quotations May 4: 


Sacked bran $42 


@42.50 (down $1); bulk bran $38 
(down $3), middlings $354@38.50 (up 
$1); red dog $47@50, sacked 
Kansas City: Millfeed prices fin- 
ished the week ended May 4 more 
steady than they were most of the 
week. Softness in the market result- 


2 


ed in price declines of $1.50 to $3.50 
ton for the period, sacked shorts and 
bran suffering the 
for the calendar year were hit 

Light demand has been encoun 
tered by Formula feed busi 
less than rushing 


proving pastures over the 


bulk most. Lows 


sellers 
something 


ness is 


ind im area 


ire cutting interest from the country 
trade. Supplies are adequate, though 
not pressing. Sacked bran is said to 
be a little difficult to find 
Quotations May 4, carlots, Kansas 
Citys Sacked bran $38.50 39.25 


down $1.50) shorts $40.50 


»2 
S33 


sacked 


11.25 (down $3.50): bulk bran 


33.79 (down $3); bulk shorts $37 
37.75 (down §$2) bulk middlings 
$34.254 35 (down S82) 


Ft. Worth: Prices continued thei 
vard trend, although 


were not heavy for imme 


fferings 


liate 


downy 





ship 





nt. Demand was good for bran but 
only fair for shorts and middlings 
Quotations May l burlaps Bran 
$47.500 48, gray shorts $48.5 19 
(bulk $3 less); bulk middlings $44.50 


delivered Texas common points; $1.50 


to $2 lower on bran, $5 lower n 
183 lower on middlings con 
pared with the previous 


St. Louis: Millfeeds developed i 


A sudden 


firmer tone late last week 
rn to more aggressive buying by 
some of the larger feed manufactur 


nd and 
fted bulk middlings prices $1 from 


The pick-up in 


ers reversed the downward tre 


buying came 


were bes 


the low 


supplies 
llate 
‘reased demand followed an 


MILLFEED 
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W HEAT price tren 
mixed in } 


iod ending May 4, with Chicago 


tures continuing weak, due to th 
heavy amount of May wheat still on 
open interest, and Kansas City and 
Minneapolis prices stronger because 
of light offerings in the cash markets 


Exports were lig for the week 


ind 


the basic May future at Chicago 
showed signs of rallyir it the close 
of the period 

Closing prices of wheat futures 
May 1 were: Chicagt May $1.94, 

%. July $1.87 September 
$1.994% 41.90, December $1.95's 


March 
$1.97%5, 


$1.98'4; Kansas C 


July $1.84%% @ 5s, Septembe1 


$1.87, December $1.91; Minneapolis 
May $2.06%, July $2.0675, Septemb« 
Sv 04 . 

Open interest I Ma wheat it 
Chicago continued to be the st 
sign irke I the 
week vith curre! contracts st 
nearly 17 milli on bushels as the t 1 
in week closed lay 1 despite s ib 
stantial reductions for the period. As 
1 result, the nearby cor ict Ch 
cago lost more thal ¢ Tor he week 

though there was a 1 rally betwee! 
May 1 ar the close M } 

In st p con iS t I he la 


contracts at Kansas City and at Mir 


neapolis were strons i week \t 
Kansas City, where fears of an old 
crop shortage ol [ree I irket whea 
have cu nated trace thinkin off 
ind on for months, open interest in 
the lay f ire barely ( eda o 

n bushels at the end of the week 
Alon wit! nis he cast rkKe wa 
I h hted by ht offerings 

\t Minne 1p Ss t p es Ve 
s I nd the basic May future was 
p approxi ately <¢ the week 
Growers in the Ne hwes tinue 

\ K heir fhe is itl t} I 1 
marke wheat na he wil p ( 
structure yas t si i i conse 
yuence 

The I \ De SI i I ( 
eek's | ture ne 1 n the sia 
pace export buyil ‘ the ( 
wes whicn ¢ S I I 

he eT ‘ t ' ‘ t} 
heightened possibility 





CANADIAN PRICE 
ADJUSTMENTS 


WINNIPEG—Price adjustment fig- 
ures announced by the Canadian 
Wheat Board and in effect May 4 
were as follows: To U.K. and other 
European destinations via Canadian 
and U.S. Atlantic ports, also via St. 
Lawrence, Churchill, Canadian and 
U.S. Pacific ports, 55,¢ bu.; to other 


countries, excluding U.S. and _ terri- 
tories, from Canadian and U.S. At- 
lantic ports 16',¢ bu.; from St. 
Lawrence, Churchill, Canadian and 
U.S. Pacific ports, 155,¢ bu. The 


above adjustments apply on flour sold 
and shipped from Canada to destina- 
tions designated with bills of lading 
dated prior to 1959 opening of Lake- 
head navigation. On shipments of 
flour from mills with bills of lading 
dated on or after opening of naviga- 
tion, reduce rates by the following 
amounts: Montreal area mills 3¢ bu., 
Toronto, Port Colborne and Humber- 
stone areas, 1',¢ bu., Bay Port area 
le bu. (No reduction for mills in the 
West.) 
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Wheat Futures Mixed as 
Export Interest Subsides 


a hard winter wheat crop already 
gaining position as larger than ex- 
pected. There was a report last week 
that this year’s hard winter wheat 
crop could equal last year’s, which 
would make it the second largest ol 


bullish side, the U.S 
partment of Agricultui 
that wheat and flour shipments in the 
first nine months of the 
imbed 8S‘ ovel 
despite the fact 
whole -for pe 
below the previous year 


e has reported 


current 
the 
that 


the same 


crop 
year < previous 
yeal US 
exports as a 

xi were 7 
Spring Wheat Strong 


cash wheat market at 


rhe Minne 


polis displayed considerable strength 


he past week. Prices and premiums 
were both up 2¢ to 5¢ for the period 
th a 2¢e bu. increase in the basic 


offsetting only a part of 


May ption 


the rise Receipts were light at 418 
cars, compared with 555 cars in the 
evious light week. Of last week's 
i ils, only 15 cars were earmarked 
f Commodity Credit Corp. account 
Most significant change of the week 
irred ite n the period when 
wheat of 14° protein advanced sharp 
vy. At the close of trading April 3 
vheat of 14 protein carried a pre 
of 14¢ er the May future 
I by the close of business May 4 
s premium had widened to 18¢ ovet 
the May 1 4¢ advance. Actually, the 
ince represented a gain of 54x¢ 
ver the July future, because of a 
irrowin of the July spre id ni 
May 
The average protein of the hard red 
pring wheat tested at Minneapolis 
rin the week was 13.75 com 
pa i witl 5.94 i vear a ) 
Minneapolis wheat closed on May 
t $2.04. N dark northern sprin 
No. 1 northern spring wheat 
through 1] protein traded at 3 ) 
12 protein wheat 1 } b 
13 it Sal ve 14 it 
l6¢ ove 15 t 17@ 20¢ é 
t t Ve 30¢ ove ind 17 pi 
é vheat at 3 10 e! 
Dun receipts were scares in 


t e &®) 
The pproxin ite range ot casn 
vheat prices at Minne ipols May 1 
s shown in tn iccompanyin tal 
t ther with pre ims and discount 
No. 1 Northern or No. 1 Dark Northern 
Spring, 58 Ib 
v $2.08'2 @2." 
Prot 2.08'/s @2 
¢ 2.09'/s @2 
te 3 @2.\6 
. +e ~ :@2.2 
Prote @2.25 
6 te 31 Ve @2.35 
te 41'4@2.4 
Test Weight Premium and Discount Scale 
¢ ent premium for N heavy 
é t « / Jer a4 
b 
T e . ot ba DNS ’ a» 
8 it noister¢ t $2.08 
3 $2 prote $2.18 
e $2 6 prote $2.32 
te $2.42 
( s} } rinte? vhneat prices if 


ip sharply in the 
week ended May 4. Premiums were 


basic op 


bsorbir sound rair 


proteins. Mercl 


f ol nearly i 
| landisers and ordet 


buvers als f ired nto the buvir 


nterest that kept the market f 


Wareho bought 


g quality grain made avail 


rm 
blend 
by 


isemen mostly 


able 
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Capital Comment 


By John Cipperly 





state his position that he had no 
intention of inferring “lush” profits 
on the by the warehouse industry when he 
saw the distorted view that was being 
given to his statement. What he 
was intent on showing was that the 


Storage Report 


WASHINGTON—A report 
distribution of storage charges earned 
by wheat and cotton warehousemen 

now admitted to be in excess of $1 


billion a year—-was written into the’ present grain price support program 
Congressional Record by Sen. John has been building up a huge storage 
J. Williams (R., Del.) after receipt _ bill. 

of an official report from the US . 
Department of Agriculture. This Wheat Legislation 
statement has caused the conclusion a a met * ; 

in some quarters that the $1 billion WASHINGTON—The current situ- 


represents profits to the warehouse- tion concerning legislative action on 


saan wheat is little less than a confused 
Sen. Williams pelate out that this and discordant group of sausage 
i = anette af tn enen te makers trying to find a formula for 
the Senate where he made no men- their product. One ony favors paved 
tion or inference of profits of any rabbit to one horse—another wants 
ial te ie Guieeaier teledies not only the horse and rabbit but 
iaitek thus an Gathals Uty cae Ge they would add a to the mix soy- 
bean meal or something else. 
merely reported the big payments to 
larger warehouse companies. There But even before these discordant 
was “no intention nor intended to be legislative chefs can find a common 
any implication of huge storage prof- Tecipe, they still lack the casing into 
ton Gon Williams anid which they may be able to contain 
TE a Mee this unholy sausage meat. 


As of this week there seems to be 


erence to profits of any dimension at ane - 
sta, P . eae > little possibility that Congress will 


iny level, and he did not intend to Cnact any new legislation for wheat 
‘ « . ; . ¢ . 
ee Pea yr The muddy ground on which the 
‘ - i eS antec oO 4) 0 P * 
cae high price support addicts now stand 
that USDA price support programs ‘ , 
may be found in a move in the Sen- 
were resulting in huge annual stor- ate agriculture committee this week 
ate Agric "ec s ; 
ages for commodities that have been Sen. Milton Young (R ND) intro 
oe ( 4 = 
accumulated . & iN. ; 
és duced a measure which would post- 
"he senator was on solid ground, pone the deadline for the announce- 
however, when he told the Senate ment of the level of price support 
that the accumulation of huge sur- and acreage allotment referendum 
pluses stimulated by high price sup- from May 15 until June 1. The Young 
port incentives has created a demand move is perhaps the best index of the 
for storage facilities. He was aware uncertainty of Congress at this time. 
that this basic economic condition In short the sausage makers can't 
may have contributed to the erection find a recipe nor can they agree on 
of new storage facilities a casing for the product if they can 
Sen. Williams was the first to produce a product. 





1 Week in the Hutchinson, Kansas, hospital 
was P. H. Baum, general manager of the 


Hospitalized, spending 


infection 


as the result of a virus 
William Kelly Milling C 


= 
Mis Monor. ected mayor of Waco 
election there was Madison Clement, Clement Grain Co. and president of the 
Feed National Assn 


Texas, in the recent municipal 
Dealers 


Grain & 


Recovery Satisfactory. ve president of the Colorado Mill- 


ing & Elevator Co., Denver, Robert M. Pease, is making a satisfactory recov- 
ery following recent surgery at Mayo Clinic, Rochester. Minn. He is in 


Methodist Hospital there 


To New York. 1) x. \ 


rk is J. R. Marts, assistant general man- 


ager of the Farmers Coo} t Commission Co., Hutchinson, Kansas, to 
spend a month in the firm's ey t office 

Directorate. rhe lent of K. A. Powell (Canada), Ltd., Fort 
William Elevator Co., Ltd., vell Transport, Ltd., Kenneth A. Powell, 
Winnipeg, has been elected tor of Canada Steamship Lines, Ltd 


announcement at the company’s 
directorates are: 
Co., and Traders 


T. R. McLagan, president of CSI le the 
annual meeting in Montreal. In umong his several 
Goderich Elevator & Transit Co reat Lakes Elevator 
Building Assn. 


Cargill Announces 
Grain Division 
Personnel Moves 


MINNEAPOLIS—tTransfer of five 
grain division employees of Cargill, 
Inc.—three in the Pacific Northwest 
and one each in Illinois and Luisi- 
ana—has been announced here by H. 
Robert Diercks, vice president of the 
firm 

The 
Longeway, 


changes include: Richard 
Baton Rouge, La., grain 
merchant, to Portland, in a similar 
position; Flint Harding, Jr., Peoria, 
Ill., grain merchant, named to replace 
Mr. Longeway in Baton Rouge; M'ller 
V 3ryant, manager of the Boise, 
Idaho, branch office, named to re- 
place Mr. Harding in Peoria; Donald 
S. Laird, manager of the Arlington, 
Ore., elevator, named to replace Mr. 
Bryant in Boise; Carroll R. Wilkins, 
assistant manager at The Dalles, 
Ore., elevator, named to replace Mr. 
Laird in Arlington. 


Mr. Harding, a Minneapolis native 
and 1951 University of Minnesota 
graduate, joined Cargill shortly fol- 


lowing graduation. Originally a grain 
merchant in Minneapolis and Duluth, 
he was assigned to Peoria in 1955 

Mr. Longeway, a 22-month navy 
veteran, joined Cargill in 1951 as a 
merchant at Cedar Rapids, Iowa, and 
has since been assigned to Beatrice, 
Neb., Sioux City, Iowa, and Chicago 
He was assigned to Baton Rouge in 
1956 

Mr. Bryant, a native of Seattle and 
two-year Army veteran, joined Kerr- 
Gifford Co. in 1949, transferring to 
Cargill in 1953 when K-G was pur- 
chased, and was made branch manag- 
er of the Boise office in 1954. He at- 
tended the University of Washington. 


Mr. Laird, Portland native and 
and three-year Navy veteran, joined 
K-G’'s Merrill, Ore., elevator in 1948 


transferring to Cargill in 1954, from 
whence he was assigned the Arlington 


post. Mr. Laird attended Oregon 

State College and graduated from 

Klamath Falls, Ore., high school 
Mr. Wilkins joined K-G in 1951 as 


an accountant at The Dalles, trans- 
ferring to Cargill in 1953. An army 
veteran of 15 months, he attended the 
University of Portland 


—BREAD IS THE STAFF F Lis 


N.Y. Produce Exchange 


Nominates Officers 


NEW YORK The nominating 
committee of the New York Produce 
Exchange has nominated: Jakob Is- 


Isbrandtsen Co., Inc., 
as president; James V 
Cullen of Superintendence Co., Inc., 
for election as vice president, and 
Sidney Fashena of I. Usiskin & Co., 
for election as treasurer for ensuing 
year 

Nominations for 
board of managers, 
years, are as follows 


brandtsen of 
for election 


election to the 
to serve for two 
Samuel Fisher, 


Louis Dreyfus Corp.; Thomas F 
Gowdy, T. F. Gowdy Co.; Andre 
Hirschler, Bunge Corp.; John J. Mce- 
Bride, Jr., Standard Milling Co.; Ed- 
ward W. Pierce, Continental Grain 
Co.. and Otto F. Rehders, H. Hentz 
& Co 

The annual election will be held 
June 1 


——- BREAD 


Grain Firm Destroyed 


VALE, IDAHO—Fire destroyed the 
Vale Grain & Feed Co. recently with 
losses estimated between $75,000 and 
$100,000. The building, equipment 
and supplies were the property of 
Mr. and Mrs. Hilton Clark, Vale, and 
of Ben Russell, Boise. Cause of 
fire was not determined 


S THE STAFF ‘ rFEe— 





the 
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Eugene E. Woolley 


Eugene Woolley Heads 
GMI Feed Division 


MINNEAPOLIS—Eugene E. Wool- 
ley has been named general manager 
of the Larro feed division of General 
Mills, Inc., Minneapolis, succeeding 
David H. McVey, 
cently to practice tax law in Minne- 


who resigned re- 


apolis. Mr. Woolley has served as di- 
rector of production for the com- 
pany’s flour division since 1956 


Mr. Woolley, whose appointment 
was announced by C. H. Bell, presi- 
dent of General Mills, joined the com- 
pany in 1941 after graduation from 
Kansas State College, and brief 
vice with the U.S. Department of 
Agriculture. 

Starting as a trainee at General 
Mills’ Oklahoma City mill, he became 
milling superintendent at Wichita 
Falls, Texas, in 1944. That same year, 
he transferred to the company’s soy- 
bean processing plant at Belmond, 
Iowa, where he served in plant man- 
agement positions until 1950—with 
time out for service in World War II 

From 1950 until 1953, Mr. Woolley 
was director of production and en- 
gineering for the chemical division, 
headquartering in Minneapolis. He 
then moved to the flour division, serv- 
ing successively as general plant su- 
perintendent, manager of the General 
Mills plant at Buffalo, N.Y., and direc- 
tor of production for the division. 

Mr. Woolley attended Washburn 
University at Topeka, Kansas, as well 
College, where he 
degree in science in 


ser- 


as Kansas State 
received his B.S 
1941 


EA 


Oklahoma Millers, 
Research Group 
To Meet May 8 


OKLAHOMA CITY—The innual 
meeting of the Oklahoma Millers 
Assn. and the Oklahoma Wheat Re- 
search Foundation will take place or 
the agronomy farm of Oklahoma 
State University, Stillwater, May 8 

An organization meeting of the as- 
sociation will take pl ice in the alter- 
noon. The group will adopt bylaws 
enroll charter members and elect of 
ficers 

Featured speaker at the luncheor 
meeting in the Student Union will be 
Clifford R. Hope, former Congress- 
man from Kansas, and president of 
the Great Plains Wheat Marketing 
Development Assn., who will discuss 


the aims of the market group 
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The Gooch Mill is located where the world’s best milling and 
} 
baking varieties of wheat are grown. Our trained grain buyers 
have First Choice of an unple supply of select wheats. That, 
— 
plus modern milling facilities, continuous labor itoryv contro 


and proficer nt mille rs, enables us to supply our customers wit! 
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GoocH MILLING & ELEVATOR Co. 
LINCOLN, NEBRASKA 
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SBA Chairman 
Delivers Keynote 
Talk to Members 


Donald Smith, Chairman 
SOUTHERN BAKERS ASSN. 


I would first like to tell you how 
grateful and honored I am to have 
been elected your chairman. I have 
always been very proud to be asso- 
ciated with the Southern Bakers 
Assn., and this year to have been 


chosen as your chairman is an honor 
of which I am very conscious. In all 
humility I would like to say to every- 
one here, “Thank you from the bot- 
tom of my heart.” 

I should like also to express my 
deep appreciation to the and 
the members for the wonderful letters 
I have received 
wishes and 

many ex- 


press 


and telegrams that 
not only carrying 
congratulations, but 
pressions of cooperation and support 


good 


also 


DBPLA PP PPP PDI 

EDITOR'S NOTE: Mr. Smith is 
with Smith's Bakery, Mobile, Ala. 
His address was delivered to the 
Southern Bakers Assn. business meet- 
ing during the recent 45th annual 
convention held at St. Petersburg, 
Fila. 

li el 
the grace of God and with the 
your officers, the board of 
and valued committeemen, 


With 
help of 


rovernors 


we will try to merit your confidence 
and attempt to build our association 
into a stronger and better one in 
every respect 


I feel particularly honored with this 
important position because I have al 
self-made 


ways considered myself a 

man, Having finished school and a 
business course in my late ‘teens, I 
went to work for our company as an 
office clerk. By diligent application 
and hard work I was promoted to 


chief accountant within 13 months. At 

the end of two and one-half years my 

worth to the company indicated 

by my election as an officer and mem 

ber of the board of directors which, 
i SBA CHAIRMAN, 1 


was 
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Baking Industry Must Move Ahead 
Of Its Competition, Not with It 


'". . we are on the threshold of revolutionary changes 
in the baking industry . . . unless we reduce delivery 
costs there is no telling how far we may go in 
pricing ourselves out of the market... To find 


the answers, we must think in new dimensions .. . 


In any industry you look at today 
there are more followers than lead- 
ers. If there are to be leaders, there 
must be followers—one is insufficient 
without the other. The trouble is, the 
proportion of leaders is too small be- 
cause, to be a leader, 

@ You must think and work harder 

@ You must act quicker 

@ You must assume the elements 
of risk and the uncertainty of being 
first in any new enterprise or under- 
taking and 

@ You must try to anticipate how 
far in the background lies the possi- 
bility of failure—the one thing every- 
one tries to avoid. 

On the other hand, it is a lot safer 
to be a follower—or is it as safe as 
many people believe it to be? When 
the followers wait to what the 
leaders will do they are sometimes 
devoured because they waited too 
long, or they allowed themselves to 
lag too far behind 

When you are first in your market 
with a new campaign, new products, 
new methods, the element of risk is 
ever present, but the rewards can be 
very great for the leader who suc- 
ceeds. When you are first and have 
succeeded, your plant enjoys the lion’s 
share of the market. Those who fol- 
low the leader in such cases must be 
satisfied with the leavings after the 
lion’s share has been taken 

Many bakers complain and grumble 


see 


By John E. Lange 


that sales are down and business is 
not as good as it used to be. This hap- 


pens many times because the com- 
petition 1s merchandising more ag- 
gressively to increase its sales and 


get some of your business, too. These 
complaining bakers try to blame ev- 
eryone and everything for their own 
failures. However, they have but 
themselves to blame for their inac- 
tion and indecision 

Perhaps some soul-searching might 


prove very fruitful to bakery man- 


PP PBAP_PPP9P“PIP I 
EDITOR'S NOTE: Mr. Lange is 


general manager of American Bakers 
Cooperative, Inc., Teaneck, N.J. His 
address was given before the 45th 
annual convention of the Southern 
Bakers Assn. held at St. Petersburg, 
Fla., with the title, “Lead or Lag?” 


BEBE IST 


agement, which might well ask “Are 


we leaders or followers in our mar- 
ket?” 

How many times do we say of a 
leader: ‘“‘He should do a better job 


was in it first and has the 
This is not the answer 
I tell you this leader had the guts 
to pioneer. This was the major rea- 
son for his success 

On the other hand, the followers 
if they had not waited so long to see 


because he 
experience.” 


what the competition was going to 
do, might be in the position the lead- 
er is now. However, if the leader had 
not succeeded in his new undertak- 
ing, the followers would probably say 


they were pretty shrewd in waiting 
and would pat themselves between 
their shoulders. When the competi- 
tion succeeded, they could then pat 
themselves between their hips 

It is true your competitor may 
have been first and succeeded, but 


do you think for one minute that on 
the first day he tackled a new meth- 
od of production or merchandising 
that everything went off right? Don’t 
believe it! In all probability he had 
many heartaches, headaches’ and 
sleepless nights before his problem 
ind his pioneering were a reality. 

On the national level, we have the 
situation. The followers in the 
industry often try to hamper the bak- 
ing industry’s leadership. These are 
the bakers who take the lines of least 
resistance or the wrong short cuts 
holding back our industry leaders 
from what they are trying to accom- 
plish for bakers throughout the coun- 
try 

The industry leaders know that 
they cannot stand still. They must 
always be moving ahead if the indus- 
try is to remain profitable. They 
would like to hold cheap bread down 
t i reasonable level consistent with 
i stable, profitable operation. How- 

LANGE SPEECH, 1 
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Margaret Smith of Mobile, daughter of Gordon Smith, and Paul C. Jones, 
president, Jones Bros. Bakery, Inc., Greensboro, N.C., son of O. C. Jones who 
served as SBA chairman in 1949. In the center picture are SBA officers’ wives 
and members of the convention's ladies committee. Seated, left to right: Mrs. 
Roy Allen, Mrs. F. B. Evers, Sr.. Mrs. Ray F. Prahl and Mrs. Benson L. 
Skelton; standing, left to right: Mrs. Donald Smith, Mrs. R. O. Jackson, Jr.. 
Mrs. G. G. Grant, Mrs. Sanford V. Epps, Mrs. Neal R. Farrar and Mrs. Jodean 
Cash. At the extreme right are members of the board of trustees of the Bakers 
University Fund, Inc. Sanford V. Epps, H. H. Claussen’s Sons, Inc., Augusta, 
Ga., outgoing chairman (left center) presents the gavel to G. G. Grant, Ameri- 
can Bakeries Co., Atlanta, new chairman. In attendance are, at the left, Mr. 
Skelton, secretary-treasurer of the Bakers University Fund; Mr. Smith, ex- 
ofiicio trustee of the fund and, at the far right, Jodean Cash, Fuchs Baking Co., 
South Miami, Fla., co-chairman of the board of trustees of the fund. 


SBA CONVENTION—The recent Southern Bakers Assn. convention at the 
Vinoy Park Hotel, St. Petersburg, Fla., drew together a considerable number 
of prominent SBA members and officers for two to three days of business, 
relaxation and entertainment. A few of them pictured are, at the extreme 
left, seated left and right: Ogden A. Geilfuss, Columbia Baking Co., Atlanta, 
Ga., son of the first SBA chairman; Gordon Smith, Jr., Smith’s Bakery, Mobile, 
Ala., son of the second chairman to serve SBA back in 1916-17; standing, left 
to right: Benson L. Skelton, Atlanta, Ga., SBA president; F. B. Evers, Jr., 
Nashville, Tenn., son of F. B. Evers, Sr., American Bread Co., Nashville, who 
was SBA chairman in 1927; William P. McGough, MeGough Bakeries Corp., 
Birmingham, Ala., son of Thomas McGough, who was chairman in 1920 and 
again in 1934; Dick Cline, Atlanta, son of E. P. Cline who was chairman of 
the board in 1947-48; Donald Smith, Smith's Bakery, Mobile, also a son of 
Gordon Smith, In attendance at the convention, but not pictured, were Miss 
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0,50, 


C fron the heart of the major producing areas, 


wheat flows to CHICAGO, the world’s largest ter- 


minal market. Situated as we are, we can always choose 
the finest. Such selection allows us to offer a complete 


line of flours to suit all bakery needs. 


ECKHART MILLING CO. 


CHICAGO, ILLINOIS 


Sales representatives in: BOSTON, NEW YORK, PHILADELPHIA, BALTIMORE, ATLANTA—GA., AUGUSTA, GA., JACKSONVILLE—FLORIDA, 
PITTSBURGH, PA., DETROIT, CLEVELAND, COLUMBUS, CINCINNATI, MILWAUKEE, CHICAGO, ST. LOVIS—MISSOURI, NASHVILLE, NEW ORLEANS 
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RED STAR 


announces 
YEASTOMATIC: | _-2° 
50 | 4°: 
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new semi-automatic 
yeast renydrator 


The most important development in yeast handling in 14 years 
...a major step toward the complete automation of bakeries 


Now you can measure water, contro! temper- 
ature, mix and feed yeast...all automatically 


Think what this important advancement, the Yeastomatic 
50, means to your baking operation. Not only can you get 
the known advantages of Red Star Active Dry Yeast: Cost 
reductions. Drier doughs with improved machinability. 
Fewer cripples. Improved crust color, texture and crumb 
But now you can take a big step forward toward the com 
plete automation of your bakery. 


Now, the Yeastomatic 50 takes all time-consuming steps 
out of rehydration. The new Red Star Rehydrator assures 
perfect uniformity of the slurry every time. And you mix it 
automatically, and feed it continuously with no hand labor. 
The water is automatically measured, temperature con 
trolled and fed into the mixer. You've practically eliminated 
the chance for human error. 


For the first time automation from yeast rehydration to 
packaged loaf is possible in most bakeries. Now you can 
enjoy the handling ease, the cost savings, the more uniform, 
more appealing baked goods that Red Star Active Dry Yeast 
makes possible .. . and actually gain time and money on the 
baking cycle. Why? Because you eliminate many of the extra 
steps now necessary in the complete baking operation. 

Here is the most important advance in yeast handling in 
14 years—since the introduction of active dry yeast itself. 
Whether you already use active dry yeast, plan to use it 
soon or are just plain interested in major advances in baking, 
the Yeastomatic 50 is something you'll want to know about. 
We invite you to write to us for further information. We'll be 
happy to answer all questions and show you how the new 
Red Star Semi-Automatic Rehydrator works. There’s no 
obligation, of course. Write today to: 


RED STAR YEAST & PRODUCTS CO. 


Dept. ‘90 * Milwaukee 1, Wisconsin * World leader in active dry yeast 
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Here’s how the new 
RED STAR 


YEASTOMATIC 50 
works: 


1 Water brought to prop- 
er temperature here 
(105 115 


2 Water automatically 
fed to mixing chamber. 


3 Yeast fed in here. (Yeast 
food, enrichment, fun- 
gals can be added here.) 


4 Mixing chamber 
yeast automatically re- 
hydrated here 


a mixers from here 
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LANGE SPEECH 
(f ntinued t I e 12) 

ever, they are hampered by bakers 
who refuse to investigate new creat- 
ive ideas which will benefit the en- 
tire industry 

Today, as you well know, we are 
on the threshold of revolutionary 
changes in the baking industry. One 
of these changes involves our distri- 
bution methods, private label bread, 
more platform’ deliveries, regular 


priced bread and the so-called cheap 


loaf. All are trying to reach a point 
where the independent can compete 
with chain store prices 

While our distribution costs re- 
main high and they have risen from 
()« of iles not too many years ago 
to over 30% now, we will find it 
tough to meet these prices Unless we 
can reduce delivery costs—-not just 
top the increas there is no tell 
ing how far we may oO in pricing 
urselves out of the market 

Rest assured that leaders in the 
baking industry are carefully analyz 
ing this problem. One of these lead- 
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may come up with an entirely 
new distribution system whereby we 
stop offering the grocer such 
ices as delivery and consignment sell- 
ing in order to keep his business. In 
the future we may have to offer a 
distribution set-up whereby the groc- 
er picks up his baked products, which 
would be sensibly priced, at the bak- 
The 


ers 


serv- 


ery’s loading platform. grocer 
would absorb the cost of delivering 
the baked goods to his market. To 


induce grocers to accept this type of 
servicing, we might offer him bread 
at the platform price. In this way, we 
could cut our distribution cost sub- 
stantially and, at the same time, per- 
mit the grocer to sell our baked prod- 
ucts competitively. 

Platform profits today are running 
32% to 35% of net after 
average gross stale loss of slight- 
6%. The industry has con- 
met steady distribution cost 
increases with plant To- 
however, the opportunities for 
plant efficiencies growing 


from sales 
an 
ly 
tinually 


over 


economies 

day 

more are 

scarce 

high time probably past 
when we should take a long 

distribution Is our in- 


more 
It 
the 


look 


Is ol 
time 


at costs 








113 YEARS OF MILLING EXPERIENCE 
PLUS MODERN LABORATORY CONTROL 
ASSURES THE BAKER EXCELLENT RESULTS WITH: 


HUMMER—Spring Hi-Gluten 
LIBERTY—Short Spring Patent 

BEST PATENT—Standard Spring Patent 
SPECIAL—Extra Strong Spring Patent 
STRONG BAKERS—First Spring Clear 
CAKE and PASTRY FLOURS 





é RYE—White - Medium - Dark 
GEORGE URBAN MILLING 


CO. BUFFALO, N.Y: 











the priceless qual 


yours always with... 











ity in flour 


ANGELITE—coke iteltls 


COOKIE KING —cookie an 


d dough-up flour 


CRACKER KIN G—cracker sponge flour 
GRAHAM KIN G— 100% soft wheat graham 


Y KING —low viscosity flour 





Progressive Milling Since 1821 
ACME-EVANS COMPANY, INC., INDIANAPOLIS 9, IND, 


30% 


dustry basically sound when we drive 
into market places today and see 
three or four or five routemen 
three or four or five delivery units 
with $10 or even 


serving one store 

$50 worth of baked foods a day? 
Should we not take a long look, 

after accurate platform prices are 


established, at solving our distribu- 


tion problems by setting up a reason- 
able platform price and promoting 
the idea of food outlets picking up 
their own bread? In 1957 38% of the 


grocery business was done throuzh 
national chains. leaving 62% avail- 
able for wholesale bakers. But, mcre 
surprising 1s the fact that 44% of 
this 62% is controlled by voluntary 
affiliated grocers. Are we, the ma- 
jors in the industry, to be satisfied 
quarreling over a mere 18% of the 
market, or are we to take a broader 
view? 


Only One Step 


Some plants have set up their own 
delivery organization separated from 
production by incorporation This may 


be good, but it is only one step up 
Take, as an example, a baker hav- 
ing a market of 17¢ a 1 Ib. loaf. His 
outside costs are about 36% or 37 
including stale losses 
A realistic disccunt to a grocer or a 


grocer group to pick up the merchan- 

dise at the platform at a discount ol 

30% with no would mean that 

his platform price would be 17¢ less 

or 11.9¢. Through such an 

rangement the bakers’ profit Is im- 
G ; 


stale 


ar- 
proved by or 7 

In turn, the buying 
it 11.9¢ a loaf in 
volume, would have an item which it 
could price in competition with chain 
In event, according 
youl conditions, don’t be 
fied with your present position 


grocer group 
plus distribution 


activities ins to 
local satis 


dig 


and at least do—everything possible 
to minimize your selling and delivery 
costs 

I realize that there are many bugs 
which must be eliminated from such 
a plan. But I am sure that leaders 
in the baking industry are thinki 
in new terms such as this to redu 
the present high cost of distribution 

There are changes involving the 


uunts of cap 


ot 


by many 


large am 


bakers in 


investment 


tal new eq 
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TROPHY—Mrs. Roy R. Peters, Lake- 


land, Fla., receives the president's 
golf trophy for her husband from 
Benson L. Skelton, Southern Bakers 


Assn. president, at the 45th annual 
SBA convention. At the left is Mrs. 
F. B. Evers, Sr., Nashville, Tenn., 
chairman of the ladies committee of 
the convention, At the right is F. B. 
Evers, Sr., who presided at the lunch- 


eon during which the trophy was 
presented. 

ment, etc. It means new advertising 
pre ims. It means thinking in new 
dimensions. We have had these rev- 
olutionary changes before There 
were problems when bread was first 
wrappe d, sliced, twisted and then cel 
lophane wrapped. But they all en- 
ibled the baking industry to forge 
ihead! 

Now we face new changes d the 
leadet will not wait to see what 
their competition is going to d rh 
re out there right now making plans 

the will be the first in their 
markets with the new changes that 
lie ahead. The changes to be favored 
by the consumer will motivate her t 
buy more baked products and less of 
the products which are eaten to re- 
place them 

It is true thaat n inv bakers re 
bewildered, but let us not be fearful 
in undertaking the new, the different 
the exciting. Perhaps it can 
summed up in the word “change 
It is almost instinctive among us al 
to resist anything that smacks of the 
word change. It ikes some of us 
fearfu nd yet others, the word 
cha r ites a cl lenge The | 1 


LANGE SPRECH 





BOARD MEETING—The board of governors of the 
met during SBA’s 45th annual convention at St. Pete rsburg, Fla. They are, 
seated, left to right: Benson L. Skelton, Atlanta, Ga.. president; Donald Smith, 


Smith's Bakery, Mobile, Ala., chairman of the board: O. L. 


Baking Co., Inc., Jacksonville, 


Fla.; standing, 


Southern Bakers Assn. 


Allen, 
R. W. 


Flowers 


left to right: Wester- 


strom, Colonial Baking Co., Atlanta: William P. McGouch, McGough Bakeries 
Corp., Birmingham, Ala.; Hugh P. Wasson, Jr.. Ideal Baking Co., Huntsville, 


Ala.; G. 
Bakeries, 


G. Grant, American 
Inc., Winston-Salem, 


Bakeries 


N.C.; Cesar 


Jones 
Inc., 


Atlanta; 
Medina, 


Paul A, 
Holsum 


Jones, 


Bakers, 


qa, 


Tampa, Fla.; Roy R. Peters, Butter Krust Bakeries, Inc., Lakeland, Fla.. and 
\. G. Peeler, Jr.. Bamby Bakers, Salisbury, N.C. 
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‘Your Bakew These finely corrugated, precision-adjusted mill rolls turn 


continually year-in and year-out—just one of the 


Desowes the Beat 


many steps in the production of the world’s finest flour. 


The Kansas Milling Company 


WICHITA, KANSAS 
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ers look at change as a challenge to 
their ability to be successful, and 
realize that they must take another 
step forward. They do not always 
succeed but they do forge ahead! 
Start thinking of change in this 
manner, and you, will be al 
to go further. Everyone who has ever 
been successful has thought this way 
Why don’t we, in the baking industry 
do the same? Let's forget about 
blaming the other guy the way 
things are and for the spot we're in 
Let's face facts, let's look at our 
present predicament, let's find a way 
out; but above all, let's moving! 


too, ible 


for 


get 


Hard Decisions 


I realize that to some bakers 
keting decisions are hard to m 





They are decisions we try to put off 
until tomorrow, waiting to see what 
the competition may do to provide 


“us” with a clue to the road we 
should take. Actually, marketing de- 
c‘sions are not hard to make. Ou 
approach in forming these decisions 


makes them seem tough 

When you have the facts and have 
taken the time to sit down and hon- 
estly appraise them, you will find 
that the marketing decisions will take 


care of themselves vour careful 
analysis will point to the decisions 
which you must make 

Summing up, your marketing de 
cisions should ilways be based ! 
this thought: You want your custo 
mers to buy the best quality prod 
ucts your organization is capable of 
making, sold by the efforts of an or 
ganized, enthused sales organization 


and advertised so.that enough people 


are motivated to buy your product 
The end result of this is a_ better 
sales picture for your bakery 

In addition to profits, the morale 


f your organization is lifted to the 
level where your employees feel man 


agement is progressive and that they 
are with a forward-moving, Winning 
company. This, however, will neve1 


happen unless you really work at it 
If you are a leader, you 
the whole picture. Management which 
only part of the whole picture 
can the leader. To be a 


leader, you must at least understand 


must se¢ 


sees 


weve! be 


the entire operation, including pro- 
duction, advertising, merchandising 
and organization, but not necessarils 
be able to do each of t se in detail 


A leader know where he is 
gyoing If you do not have a goal, or 
there is no 
of your efforts 


that 


must 


incentive to 
ind tal- 
end. If you do not 


a target 
mobilize all 


ents toward 





Dependable Spring Wheat Flour 
CORNER STONE * OLD GLORY 
CHIEFTAIN * GOODHUE 
Bulk or Sack Loading 


Vv 


LA GRANGE MILLS 


RED WING, MINNESOTA 
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know where you are going—-how can 


you possibly get there! 

Too many of our plants lack lead- 
ership because they fail to establish 
for their organizations. Oddly 
when business is good, we do 


goals 


enough 


less planning. When we suffer re- 
verses in volume and profits, man- 
agement then tries to institute pan- 
icky leadership, which usually leads 
nowhere 

How manv other industries run on 
i more or less day to day planning 
basis? Our most successful corpor- 


ations plan years ahead. Very often 
they include radical new procedures 
in their plans. New procedures have 


made our industries and our country 


so great. All too often, in the baking 
industry, our management has failed 
to step out boldly with new proce- 
dures, new designs and new merchan- 
dising concepts. We have been afraid 
to be creative—we have tended to 
be fo'lowers. Then we suffer while 


trvi to catch up with the leaders 


Plan Carefully 


Good planning should include care- 
ful evaluation of capital expenditures 


for new equipment. with accurate es- 

timates as to what these expendi- 

tures will produce in economies 
Good bakery leadership should in 


clude an ar 
if 
as 


lvsis of the product it- 
changes 
new 


as well as 


You can 


se packaging 


choose number of 


any 


wraps position design, a combination 
of both, and many other innovations 
to give your products a new look, a 
new story and a definite sales plus 

In the merchandising area. bakery 
management should ask itself, “How 
much can we sper d ind where should 
we spend it? Will we continue to use 
the shopworn method of asking ou 


sales manager for an over-all increase 


of so many dollars a week, a route? 


Or before we spend cur money, will 
we analyze our market?” 
Procressive bakery management 


should know how the plant compares 


with its competitors. what the mar 


ket potential for the bakery is, what 
part of that market potential to aim 
for, if the same kind of promotion is 
needed cver the entire area, or if it 
must vary promotions to fit certain 


wecording 


ireas to the potentialities 
yn each route. Do we set our sights 
na realistic goal for each salesman 
ind each division of routes? Far too 
many times management fails to 
reach its goal because it has too little 
( tact with salesmen. When there 
is a promotion ng on, management 


on that promotion Ir 


many perations management for 
ets the most important part of team 
work It fails to develop personal 


contacts with the men who bring in 
the dollars or who can lose the dol 
lars 

You mav feel I am stressing the 
point too strongly about bakers who 


wait to see what the competition will 
1 It is important to stress this 
point because f the momentous 
changes that are being made in the 


haking industrv. There won't be rocm 


left for the foll 


future 
leader 


Stay in 


wers in the 
their 


and 


Only those who prove 
ship now will succeed 
bus ness 

Let us look at the 
process. I that in 1954 and 
1955 there six continuous mix 
units installed in bakeries, and in 


1956 there one unit in oper- 


continuous mix 
believe 


were 


was only 








moeye  “BLODGETT'S” RYE 


All Grades 
Specially 


FRANK H. BLODGETT, 


‘OLD TIMES” 
BUCKWHEAT 


From Darkest Dark to the Whitest White 
Villed hy the Rlodgett Family 


Inc., 


Since 1848 


Janesville, Wisconsin 











ation. The plant that stayed with 
continuous mix had faith in this proc- 
ess and was willing to plug along un- 
til it was perfected. Today there are 
over 30 continuous mix units in oper- 
ation, and by the end of 1959 there 
will be that number 

So far, I have discussed what we 
must do as individuals to be leaders 
We must all possess the enthusiasm 
to do a job, and be able to instill 
this enthusiasm in others so that 
they, in turn, can put our plans into 
effect. All the people in your organ 
ration have potentialities. As a lead- 





qaoubdle 


er, you should be able to instill in 
them the desire to do a top job. You 
must inspire in your associates the 
feeling that they are on a team, a 
team which is out to win all the 
points. When your entire organiza 
tion feels this way, there is nothing 
that can stop it. You have it moving 


you have it rolling on to the goal, it 
is out there pitching and winning for 
you 

We have spent 


millions of do!lars 


in production, sales and distribut’on 
but how much have we spent on 
training our personnel? 

Isn't it true that John Dough has 
the same type of equipment and 
uses the same ingredients as_ the 
baker who is on the defensive? How- 
evel John Dough  has_ probably 
trained his personnel so that every 
man in his plant is a specialist at 
his job 


\ training program will motivate 


your personnel. Motivation is noth 
ng more or less than a_ positive 
force to get your emplovees to do a 
better job. And I might add, that 
this training applies to all depart- 
ments, and the administrative group 
is not exempt 


To have a winning organization 
you must be a man with ideas. You 
must have the ability to follow 
through. If an idea proves to be in 
effective, drop it and move on to an 


ther 


one. As you grow in experience 
\ l iré killing off old ideas and 
riving birth to new ones. Don't ever 


is clutter your mind to the 


point where you no longer think in 
terms of the new. That, I am afraid 
is the difficulty which many of us 
find hard to overcome. We allow too 
many of our old ideas to run. the 
show for us. and we can't get out of 
the rroove We do not take into 
consideration the new forces that 

e beginning to remold our markets 

New forces mean new approaches 
New ideas are the lifeblood of a 
successful operation, and the man 


wh leads can be instrumental in 
maki that lifeblood good, healthy 
red blood. The decision rests with 
you.-will you lead—or will you lag? 
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of course, placed me in a very im 
portant executive position. I am very 
proud of this progress in our com 
pany; and I always like to feel the 
fact that my father owned the com 
pany did not influence my progress 
too greatly 

Speaking of my father, Gordon 


Smith, a good many of us present 
consider him the grand old man of 
the baking business and “the Daddy 
of the Allied Trades,” but you might 
also be interested to know that he is 
one of the founders of SBA. A group 


of southern bakers organized the as- 

sociation some 45 years ago and elect- 

ed Ogden’'s father, Gus Geilfuss, first 

Pop was the second presi- 

dent, and brother Roy served 

time in the ‘30s, I think. I mention 
(Turn to SBA CHAIRMAN, page 


pl esident 
some 
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No. 1293—Machine 
For Packaging 

Hayssen Manufacturing Co. has in- 
troduced its new RT packaging ma- 
chine, designed to provide automatic 
packaging of non-uniform products 
and goods that are regularly hand 
wrapped or machine wrapped with 
support. A new method of forming 
the package independent of the item 
being wrapped permits use of the 
machine for products of various sizes 
Any heat sealing material may be 
used. As the material is pulled toward 
the back sealer, the film is naturally 
folded over the product. Height of 
package is adjusted with a finger 
wheel that raises or lowers the back 
sealing bars. For details, check No 
1293 on the coupon, clip and mail 


No. 1291—Biscuit 
Moulding Machine 


A new portable, rotary biscuit 
moulding machine, which offers pro 
duction bakers maximum sanitation 
features with a minimum of mainten 
ance effort, is announced by the Food 


New Products 
New Services 
New Literature 


This reader service department announces the development of new and improved 
products, new services and new literature offered by manufacturers and suppliers. 
Claims made in this department are those of the firm concerned. Use the accom- 
panying coupon to obtain the desired information. 














Machinery Division of Baker Perkins, 
Inc. Although the machine is of the 
high speed type, it is designed to 
service ovens of any length, and is 
capable of producing all types of bis 
cuits of the shortbread variety. Be 
sides low hopper height for easy load- 
ing, its chief innovations include open 
areas under the apron and rollers to 
provide complete accessibility for 
cleaning, completely removable stain 
less steel hopper, hinged hopper ex- 
tension which also can be lifted for 
cleaning, and a= greatly simplified 
system for knife adjustments. For de 
tails, check No. 4294 on the coupon 
and mail to this publication 
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No. 4293—Packaging 

No. 4294—B'scuit Moulding 
No. 4295—Slicer 

No. 4296—D'splay Cases 
No. 4297—Table 

No. 4298—Bread Wrapping 
No. 4299—Package Display 
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No. 1295—Slicer 


For Rolls. Buns 





ae 


Introduction of a light-weight, dur- 
able roll and bun slicer to the baking 
industry and its allied fields has been 
announced by Roydon Manufacturing 
Co. Designed to slice all types of 
rolls and buns, including hamburger 
and wiener buns, tea biscuits, cream 
puffs, eclairs and other specialty 
baked products individually or in 
clusters, the unit's capacity is limited 
only by the operator's efficiency in 
feeding the machine, the manufactur- 
er states. Constant spring tension is 
maintained on the upper chute guide 
Three simple adjustments set the unit 
for a variety of roll heights, widths 
and cut positions, the manufacturer 
claims. Total weight of the unit is 65 
lb.; shipping weight is 80 lb. For ad- 
ditional information, check No. 4295 
on the coupon, clip and mail to this 
publication 


No. 1296—Bakery 
Display Cases 

Frigid Igloo Manufacturing Corp 
has introduced matched, self-con 
tained, high temperature and low 
temperature display cases for baker- 
ies, among other stores. The cases 
have glass tops to provide the sales 
clerk with clear visibility of the cus- 
tomers’ selections of products It is 





claimed that the two cases will pro- 
vide the average bakery with all the 
display refrigeration equipment need- 
ed. The cases are available in single 
units, high or low temperature, and 
are finished in white, stainless steel o1 
color to match present equipment 
They are of all-welded steel construc- 
tion throughout, with automatic de- 
frosting in the freezer section only 
For details, check No. 4286 on the 
coupon, clip and mail 


No. 1297—Table 
For Retail Bakers 


1 Pa 
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\netsberger Brothers recently an 
nounced the manufacture of a full 
production bakery table that brings 
many advantages of automatic ope 
ation to the retail baker heretofore 
enjoyed only by large production bak- 
ers. This Anets SMT-6-DC can be 
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equipped with die-cut and disc-type 
cutters. The unit sheets and cuts the 
dough accurately and, when equipped 
with Anets accessories, converts 
numerous hand operations into auto- 
matic production. Anets standard ac- 
cessories, such as the cross roller, 
oiler, cinnamon duster, paste spread- 
er, rotary flour brush and roll winder, 
can all be utilized with this table. A 
special all-purpose hydraulic drive is 
optional equipment, providing varia- 
ble belt speeds from 1.5 ft. up to 45 
ft. min. Speeds can be set so that two 
men or up to six men can operate 
the machine. The firm claims it is 
ideal for cinnamon rolls, squares, long 
Johns, coffee cakes, triangles, bear 
claws and doughnuts. It moulds wiener 
rolls, sticks and bread pieces up to 
24 in. long (no round) without the 
use of extra pressure boards. For fur- 
ther information and descriptive cir- 
cular, check No. 4297 on the coupon, 
clip and mail to this publication 


No. 129%8—Bread 
Wrapping Machine 


Use of conventional polyethylene 
film in automatic bread wrapping op- 
erations is now commercially possible 
on improved National BW-7 machines 
manufactured by the National Bakery 
Division of Package Machinery Co 
The improved National BW-7 ma- 
chines are designed so that the same 
machine will handle polyethylene, 
standard heat sealing cellophane or 





waxed wrapping materials. To con- 
vert BW-7 machines now in use to 
handling polyethylene, specially de- 
signed assemblies and parts are avail- 
able which become an integral part 
of the machine. Either plain or print- 
ed polyethylene film can be used with 
or without inner band identification 
Conventional billboard end labels are 
recommended for end_ identification 
and easy opening. For details, check 
No. 4298 on the coupon, clip and mail 
to this publication 


No. 1300—Bakers” 
Ingredient Catalog 


Dodge and Olcott, Inc., has made 
available its new price catalog of es- 
sential oils, aromatic chemicals and 
specialties, flavor bases, certified col- 
ors and dry soluble seasonings. Prices, 
brief descriptions and general infor- 
mation are included, as well as ad- 
dresses and phone numbers of the 
various branch offices. Copies are 
available upon request. Check No 
4300 on the coupon, clip and mail 


No. 1301—Formula 
For French Sour 


A comparatively new ingredient for 
producing the California-type of sour 
French bread is now available from 
Lake Shore Products. This ingredient 
can also be used for the production 
of the milder types of French and 
Vienna breads and rolls, as well as 
their counterparts in “Brown ‘n 
Serve” style. The ingredient is LSP- 
French Sour, and the company claims 
that it reproduces the same results 
obtained by making an overnight 
sponge. LSP-French Sour is merely 
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LOOK, MR BREDENEUTYER..-) 
WE WON AN AWARD! 


i | | IKNEW WECOULD Do IT 


WiTHOUTDRINKWATER 
BREDENBUTTER BAKERY | FLOUR! WHAT WAS TORS 

















































































































GOSH, Boss , viii: 


BECAUSE OUR HAND-CROCHETED 
BREAD WRAPPER WAS THE 


McsT ORIGINAL DESIGN OF 
THE YEAR 



















































MORAL: You can drop a few stitches 
on your bread wrapper and still 

win awards when you specify the truly 

uniform flour... 


PROUD TROPHY WINNERS USE DRINKWATER, 
THE FLOUR WITH CONSISTENT QUALITY! 







DRINKWATER FLOUR 


Morten Milling Company, Dallas, Texas 
A Division of Burrus Mills, Incorporated 
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added directly to the dough, dispens- 
ing with the process of making a 
sour dough. It does not require the 
extra long proof time that the sour 
dough process does, say the manu- 
facturers. LSP-French Sour is packed 
in 100 lb. bags, and is white, free- 
flowing and not supposed to spoil or 
deteriorate while standing. Check No. 
4391 on the coupon, clip and mail. 


No. 1306—Plant 
Sanitation Tools 


Unusual sanitation aids such as a 
pipe swab for applying residual insec- 
ticide to overhead pipes, an all-metal, 
extended trigger mouse, snaptrap, an 
air-powered hand vacuum cleaner and 
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a special light to repel birds from 
warehouses are a few of the sanita- 
tion tools available from the Ameri- 
can Sanitation Institute, a division of 
the Huge Co., Inc. All are described 
in a catalog which the institute pub- 
lishes. The Huge Co. is the parent 
division of ASI, which provides sani- 
tation consulting services for 
processing and handling operations 
across the country. As part of this 
work, ASI representatives are con- 
stantly on the alert to field test and 
choose unusual new sanitation tools 
or methods which will overcome spe- 
cific sanitation hazards in bakeries 
and other food processing plants. For 
a copy of the catalog, check No. 4306 
on the coupon, clip and mail 
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No. 1299—Package 
For Bread Display 


Pollock Paper Corp. has developed 
a new packaging idea for bakers to 
use in wrapping bread for restaurants 
Essentially, Pollock has created a 
standard design with the printing fac- 
ing both ends of the wrapper—when 
the loaf is broken apart at the middle 
and each half stood on end the copy 
and illustrations will be upright and 
new design, 
that many 


Basis for this 


fact 


readable 


of course res- 


is the 





taurants break open or cut open the 
bread package in the cen- 
ter and stand the two ends upright 
establishments, it is 


sandwich 


where, in many 
generally in full 
mers. Pollock this 
cutting and standing the loaves as a 
promotional display of the National 
testaurant Assn. slogan, “trEAT Out 
More Often.” The are avail 
able in combinations and 
be personalized with brand names and 
Additional information 
and samples may be obtained by sin 
ply checking No. 4299 on the coupon 
ind mailing to this publica 


the 
method of 


view ol custo- 


uses 


designs 
can 


color 


other copy 


clippin 
tion 


No. 1301—W oven. 
Rotary Belting 


Voss Belting & Specialty Co 
introduced a woven rotary 
machine belting especially suitable for 
the and cracker industry. It 
is completely uniform in_ thickness 
throughout and has a specially woven 


has 


lapless, 


biscuit 


surface that pulls rotary goods gently 
from the die. The company claims 
that this belting handles high short 
ening content and very thin goods 
with minimum scrap loss. On the 
basis of production line tests con 


ducted in major plants throughout the 


country, Voss woven, lapless rotary 
machine belting has a normal pro 
duction life expectancy 3 to 4 times 
that of sewn, endless rotary machine 
belting, the company claims. It is 
available in widths up to 77 in. in any 
length in cotton, nylon, linen or 
ramie, and can be coated or impres 
nated. For details, check No. 4304 on 


the coupon, clip and mail to this pub 


lication 
No. 1305—Fibre 
Drums for Eeonomy 


Armour & Co. is encouraging bak- 


ers and food processors to switch 


from steel to fibre drums when order- 
ing bulk lard and shortening, and is 
billing shipments in fibre drums at a 


saving in cost to the customer under 


the price for steel drums. Armour 
officials claim that the saving in fibre 
drums is enough to offset the resale 
value of the emptied steel drums 
Leading Armour shortenings now 


fibre drums include Tex 
a completely hydrogenated shortening 
frving and 


available in 


for taking, deep fat gen- 
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eral baking; Kre-Mit, an all-purpose 
hydrogenated shortening, and Sum, a 
high-absorption shortening. A folder 
showing how to handle, open, dispense, 
clean and store fibre drums is avail- 
able. Simply check No. 4305 on the 
coupon, clip and mail to this publica- 
tion 


No. 1303—Standard 
Tote Bins 


Tote System, Inc., announces the 
inclusion of magnesium Tote Bins as 
standard items in its equipment line 


Formerly, bins fabricated of mag- 
nesium were considered special or- 
ders. Despite the availability of four 


construction, 
carbon 


different materials of 
however aluminum, 
stainless steel and now magnesium 
90° of all Tote Bins in use are fab- 
ricated of aluminum. As with its 
other bins, the magnesium containers 
are available in five sizes, 42. 74, 90 
98 and 110 cu. ft Other 
special sizes may be fabricated on re 
quest. For details, check No. 4303 on 
the coupon, clip and mail 


No. 1307—Booklet 
On Bulk Installation 


Sprout, Waldron & Co., Inc., is of- 
fering to bakers and others a four- 
page, illustrated booklet describing in 
detail, with pictures and diagrams, 
the bulk flour system installed at Con- 
tinental Baking Co.’s Wonder Bread 


steel, 


capacities 


plant in Beverly Hills, Cal. The sys- 
tem is the West's first automatically 
operated, outdoor storage carload 
delivery bulk flour system, states 


Sprout-Waldron. The booklet includes 
a schematic drawing of the movement 
of flour from the Airslide cars to the 
tanks and from the 
tanks to the plant. Copies of the bul- 
letin may be obtained by marking No 
1307 on the coupon, clipping and mail- 
ing to this publication. 


Also Available 


storage storage 


No. 4271—Oven catalog, J. H Day 
Co. 

No. 4272— Bakers’ mitt Singer 
Glove Mfg. Co 

No. 4273— Tape dispenser, Kiwi 
Coders 

No. 4274—Materials handling book- 


let, Fuller Co 
No. 4275 —Carrier f or 
Walton-March 


supplies, 


No. 4276—Wrapper, Cello-Masters, 
Inc 

No. 4277— Bun Pans, Ekco Engi 
neering Co 

No. 4278—Magnifier, S. B. Logan 
& Co 

No. 4279—Pan Set, Ekco Engineer 
ing Co 

No. 4280—Packaged Sponge, Ivers- 
Lee Co 

No. 4281 — Pizza Oven, Faulds 
Oven & Equipment Co 

No. 4282 — Enrichment Booklet, 


Merck & Co., Inc 
No. 4283 — Dry-F lo Car 
American Transportation Corp 


General 


No. 4284—Bread Ingredient, Atlas 
Powder Co 
No. 4285 — Wheat Starch, Huron 


Milling Division, Hercules Powder Co 
No. 4286—Processing Bulletin Wil- 


mot Castle Co 


No. 4287—Teflon coating, Cadillac 
Plastic & Chemical Co 
No. 4288 — Oven Gun, Ramco 


Equipment Co 


No. 4289—Polyethylene Kit, West- 
ern Waxide Division, Crown Zeller- 
bach Corp 

No. 4290—Sterilizing Ovens, Des- 
patch Oven Co 

No. 4291 — Log Book, Truckers 


Specialty Printing Co., Inc 
No. 4292—Business Leasing 
dation for Management 


Foun 


Research 
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There's 
more 


in every 
eTetes| =) is 
sack 


than 
flour 
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The tangible, important differences in 
Occident Flour are milling quality and baking 
dependability. They affect every formula, 
improve every baked product. 
These differences are built into Occident . . . have been for over 
75 years. This recognized quality has earned Occident a reputation 
for excellence throughout the industry. 
Quality sets the Occident name apart . . . makes Occident unequalled for 
premium specialty breads as well as regular commercial production. 
You get this milling quality and baking dependability in every sack. You can’t buy 
these Occident differences in another flour at any price. 


RUSSELL-MILLER Milling Co., millers of OCCIDENT FLOUR 


Other bakery flours milled to Occident standards: American Beauty, Producer, Powerful 
and other superb Hard Spring, Hard Winter and Soft Wheat Bakery Fiours 


MINNEAPOLIS 15, MINNESOTA 
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AMERICAN FLOURS, Inc. 
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SBA CHAIRMAN 


(Continued from page 19) 





this because the association has cer- 
tainly been kind in offering the hon- 
ors to us Smiths. 

Under the leadership of our capable 
president, Benson Skelton, our asso- 
ciation has a program that is vital 
to the baking industry 

This meeting here in “the Sunshine 
City” of St. Petersburg, where we 
gather together and meet our friends 
and competito:s, swap ideas and, we 
hope, improve our competitive rela- 
tions is good! 

Our production conference in At 
lanta in the fall is getting more im- 
portant every year, and is a highly 
successful activity 


Forward Moves 

The association's sponsorship of the 
grain rate case has meant savings of 
hundreds of thousands of dollars to 
our industry; and our support of the 
baking department at Florida State 
University is a forward looking move 
ment aimed at bringing up the level 
of the industry in the years to come 

I am sure you will learn from our 
president that while the association 
has no pressing financial problems, all 
of us are always looking for more 
moral support, and moral support 
comes from increased membership 
and from increased attention to ac 
tivities. For these we need your help 
in talking up membership in the asso 
ciation and promoting increased at- 
tendance 

As an association, we must stand 
together to carry on for the good of 
the entire industry, recognizing and 
meeting the challenges that lie ahead 
and working together toward solution 
of the problems facing us now and 
that will face us in the future 

In the short time that is left me 
today I would like to take off my 
baker's cap and talk to you as an 
American citizen. I am going to place 
this little flag here on the desk as a 
reminder to you and to me that in 
our daily activities we often get so 
involved in our own problems that we 
forget that the most important thins 
to all of us Americans is the future of 
these great U.S. in which we “all 
are fortunate enough to live. America 
has proved up to now that Democracy 
and the profit system do work! And 
they are far better than Socialism o1 
Communism. We are threatened in 
America and, in my opinion, we are 
at a crucial crossroads, menaced by 
the creeping paralysis of Socialism 
and Inflation 

I would like to add my voice to that 
of the thinking people of this country 
and suggest that each of us become 





For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
25 Broad Street New York City 








CODING AND MARKING 
Code dating and marking machines for the flour 
milling and baking industries. Coding bread wrap- 
pers, cellophane and packages, etc., our specialty 
Write fer intormation on 2 specific problem 
KIWI CODERS CORPORATION 
4027 N. Kedzie Ave. Chicago 18, Ill. 








To bake the best... 
buy the best! 


Quality Bakery Products 


NATIONAL YEAST CORPORATION 
Chanin Builcling, New York, N.Y. 
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a one-man-crusader against socialism 
and inflation. I am not going to at- 
tempt to be an economist and point 
out the dangers of these two enemies 
that can sap the lifeblood of our 
country and everything it stands for 
But, I am going to ask you to let 
your representatives in government 
know in no uncertain terms that you 
do not favor more spending without 
tax support, more government entry 
into business and local affairs 
though at the time it 
particular programs might be 
for you 


even 
seems these 


Less Centralization 

In a day when both cities and states 
have turned their backs upon inde 
pendence and the time-tesied theories 
behind self-support and are 
to the federal overnment for iid 
in a day when more and more cen- 
tralization has become the keynote of 
progress we must discontinue our 
apathetic 
our position now may help sound the 
death knell for free enterprise within 
the next decade. For if the present 
unsound trend continues, the 
ment’s paternal, helping hand can be 
come an iron one exercising complete 
control. To paraphrase a familiar quo 
tation, “No Man Is An Island.” He is 
a part of the land. When something 
happens to one of us, it happens to 
all. Gentlemen, it is time to take a 
stand. Let us all leave this meeting 
with renewed determination that we 
will do everything in our 


looking 


attitudes. To compromise 


rovern 


power! 1 
fight the socialists who will ruin ow 
economy and the inflationists who 


have never failed once they get a 
rip on country to start the 
printing presses going and lower the 


monetary value until sound values 
are wrecked 

In conclusion, I wish to thank our 
General chairman, Barney Evers, and 
the allied association and all the 
members of the various committees 
who have worked so hard to arrange 
a very excellent program of entertain 
ment for this convention. I know that 
you will show your appreciation of 
their efforts by becoming a part of 
these activities and enjoying yourself 
to the fullest extent 
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PRIZE WINNERS 
SOUTHERN BAKERS ASSN. 
45th ANNUAL CONVENTION 


DOOR PRIZES 

W. Hugh Adcock, H. C. Br 
Taggart 
PUTTING-ON-THE-GREEN 

Me First prize, L. C 
Morgan third tied H 
Schupe adies: First, Mrs. Charles Sanford 
second Mrs A G Peeler third tied Mrs 
F. B. Evers, Sr.. Mrs. A. G. Gleason 


Gover C. Long 


nd James 


Pharo; second, Fred 
Kitchen, C. H 


SHUFFLEBOARD 
Me doubles First, George Lostroh and 
Charlies Sanford second, James yrahamn d 
James South adies doubles First, M E 
B. N ait and Mrs. Fred Hach'e second 


Mrs. Kermit Murphy and Mrs. L. M. Murphy 
GOLF TOURNAMENT 


Top prize for best golfer (president's tro 
phy Roy Peters: bakers low net Cc way 
handicap Donald Smith >west umber 
putts, Rea Todd osest to No. 6 , Russe 
Knepp; highest score, F. B. Evers, Jr biind 
bogey Louis Rudolph mystery hole Jack 
Buchanar 


Ladies: Best golfer, Mrs. C. F. Kinder ~ 
net, Mrs. E. F. Heberling; low putts, Mrs. Bert 


Frields ysest ¢ N 8 pin, Miss Margaret 
Smith 
Allieds Best golfer Jerry Deb hiahest 
re, Ed Acuff ow net (Calloway handicep 
tied Tom Eggers and Jack Huddlestor low 


putts, Al Bundy; b 


hole. Fred Porter 


nd bogey, Tom Lee: mystery 
NEW SALES REPRESENTATIVE 
SAN FRANCISCO—-Roy H 


dy has been 


Grun- 

ippointed Chicago sales 
representative for the Western Wax- 
ide Division of Crown Zellerbach 
Corp. A graduate f Purdue Univer- 
sity with a degree in packaging, Mr 
Grundy has had four years’ experi- 
ence in the packaging field 

















Visit Us... Stand No. 526-527 
U. 8. World Trade Fair 
New York City May 8-19 

























































If you are planning to 
modernize or install a 
new unit, we invite your 
inquiries 
More than 500 installations 
in 29 countries 


OCRIM ;»... CREMONA 
SOCIETA PER L'INDUSTRIA MECC. 


General Agent for U. 8. A. and Canada 


INDUSTRIAL OVERSEAS TECHNICAL CORP. 
120 Wall Street, New York 5, N.Y. Call Dighy 4-7850-1-2-3 











What sells baked foods? (NO. 5 IN A SERIES) 


“MR. PILLSBURY” 
«AT YOUR SERVICE! 


The Pillsbury bakery salesman funnels 
valuable information from many specialized 
departments to bakers everywhere 


Procurement question? Count on your Pillsbury sales- 
man to advise you wisely on when to buy and how 
long to book for. He’s backed by Pillsbury’s Business 
Analysis Department—specialists who constantly 
analyze data from all parts of the country to keep 
abreast of trends. This data includes information on 
crops, industry conditions and price fluctuations. 
These business specialists keep your ‘‘Mr. Pillsbury” 
fully informed at all times. 





"New Crop” trouble? Talk to the Pillsbury salesman. He'll demon- 
strate how Pillsbury’s constant testing, careful wheat blending 
and special crop transition program have eliminated new year 
variations in many bakers’ production. He’s confident . . . because 
Pillsbury Quality Control backs him all the way. 


Want new sales, product ideas? Other specialists behind the Pills- 
bury salesman develop and test new products for bakers, design 
colorful sales aids, come up with new promotional events. Count 
on the salesman, too, for help in tailoring the promotion to your 
bakery. It’s all part of the complete service every Pillsbury 
salesman offers to help bakers sell more . and seil profitably. 
Truly “Mr. Pillsbury”’ is constantly at your service. 


Production problem? The baker can ask the salesman 
(his own “Mr. Pillsbury’’) for help from a _ technical 
serviceman. These baking specialists are constantly visit- 
ing bakeries across the U.S., helping solve problems, 


observing new trends, 


a bakery mix 
rhe Pillsbury sal an has an interesting 
on how production problems can be eased through 


MIX¢ illsbury produces a complete line of pre- 


n 
blended mi at Springfield—-in one of the most 


modern plants of “ind in the world. 


Pillsbury 


ae baking ¢: 


. Your partner in building sales 


The Pillsbury Company, Minneapolis 2, Minnesota 
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“Yes Sir!...I grow 
some of the 


finest wheat 


2 
st 
a 


in America!” 


arl Amstrup, Assistant Director of the Agricultural Depart- 
ment, goes over a test plot of wheat with ‘Mr. American Farmer.” 
Mr. American Farmer” wasselected to represent all the farmers 
throughout the country who help start the process of ** 


From 
Field to Flour.” 


“Yes Sir!” “Mr. American Farmer’’ come along on a tour 
and follow your grain, see the care the King Midas People take 
as they speed it on its way to the completed product. 

King Midas depends on quality 


to do this we work closely 
with farmers, 


agricultural agents and 4-H groups. 
It is our obligation at King Midas to buy the finest wheat 
obtainable. But, we do not stop here, we work constantly to 


improve the strain of wheat and determine methods to upgrade 
the quality 


FLOUR MILLS oie 


COMMUNITY CHEST 
contribution 
is serving every day 
MINNESOTA throughout 1959 





MINNEAPOLIS © 
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Virginia H. Marx 


AIB Appoints 
Virginia H. Marx 
Staff Nutritionist 


CHICAGO—The consumer service 
department of the American Institute 
of Baking has appointed Miss Vir- 
ginia H. Marx, formerly of St. Louis, 
to the position of field staff nutrition- 
ist for AIB’s west central area. Miss 
Marx will headquarter at Minneapo- 
lis, and is an experienced dietitian 
with considerable hospital back- 
ground 

Miss Marx will carry on the nutri- 
tion education program of the de- 
partment in Minnesota, Iowa, North 
and South Dakota, Nebraska, Wy- 
oming, Colorado and Montana. She 
will work with the medical and den- 
tal professions, with nurses, public 
health authorities, with the Red Cross, 
extension personnel, educators and 
with school lunch programs 

Before joining the institute staff, 
Miss Marx had been the assistant di- 
rector of therapeutic dietetics at Duke 
University Hospital. She also served 
with the Washington University Clin- 
ic in St. Louis. At Barnes Hospital 
also in St. Louis, she served her diet- 
etic internship and was a therapeutic 
dietitian 

Miss Marx is a graduate of Mills 
College, Cal., with a B.A. degree in 
dietetics and institutional administra- 
tion. She has an M.S. degree in foods 
and nutrition from Colorado State 
University, and did additional gradu- 
ate work under a graduate assistant- 
ship at the University of Wisconsin 
working on the bacteriology of frozen 
foods. While at Colorado State, Miss 
Marx received scientific scholastic 
recognition through election to Sigma 
Xi. She also is a member of the In- 
stitute of Food Technologists, the 
American Dietetic Assn., the Ameri- 
can Home Economics Assn. and of 
Sigma Delta Epsilon 


—BREA S THE STAFF F re 


Officers Reelected 

SYRACUSE, N.Y.—Alfred Sieradz- 
ki of the Valley Baking Co., Syra- 
cuse, has been reelected president of 
the Central New York Bakers Assn 
Also continuing in office are Robert 
Anderson of Elk Bakery, vice presi- 
dent, and Chester Lubak of National 
Yeast Corp., secretary. Newly elected 
treasurer of the group is Philip Ad- 
ler of Killius Bakery. 
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Higher First Quarter income for the first three months lars, were $6,120,156, and income was 
‘ of 1958 was $3,819,542, or $1.11 a $186,757. Corresponding sales and in- 
Earnings Reported share on 3,266,107 average outstand- come for the first three months of 
shares 1958 were $6,388,464 and $264,797, 


ing 
By Standard Brands Net sales totaled $131,935.752. com- YTrespectively. The lower sales and in- 


NEW YORK Net income of pared with the record high sales of come reflect the decline in exchange 
Standard Brands. Inc.. for the first %!32,705,558 reported for the first Values of various currencies 
three months of 1959 amounted to $3,- juarter of 1958. Lower selling prices At a meeting of the board of di- 
996 224. an increase of 46% over eS ee ~ rectors, a quarterly dividend of 65¢ 
the first quarter of 1958, Joel S es, as physical Gaiebten po ah . — —_ ginny on the Connon 
Mitchell, president, has announced ‘A tesla inceenee’ The Gres te 7" om x. payabie June 1 5 to stoc khold- 
This was equivalent, after preferred clude al i rating i ’ pm ada yap a The quarry 
1 I é ude all subsidiaries operating in the dividend of 87'y:¢ a share on the pre- 
dividend requirements, to $1.16 a US. and Canada ferred stock also was declared, pay- 
share on 3 285,792 average outstand- Sales of the nonconsolidated for ible June 15 to stockholders of rec- 
ing shares of common stock. Net eign subsidiaries, stated in U.S. dol- ord June 1 





HUNTER flour quality/s not dgpendent on the whims 
of Nature or the courg¢ of whegt prices. Our huge stor- 
age facilities permiy/careful/Selection of the choicest 
wheats as they aré marketed. And they are safely 
stored to give HWNTER/Alours a full measure of top 
baking quality aM the yg@ar around. 


IT PAYS TO BUY FROM HUNTER 


Daily Capacity + ' wh "= oy Grain Storage 


5.600 Cwts.... WELLINGTON, KANSAS 4000,000 Bu. 





Conventio 





May 


May 5-7—Virginia Bakers Council, 
Inc., spring meeting, Williamsburg 
Lodge, Williamsburg, Va.; sec., Har- 
old K. Wilder, 5 South 12th St., 
Richmond 19, Va. 

May 9-11—Rocky Mountain Bakers 
Assn., Continental Denver Hotel, 
Denver, Colo.; sec., Fred Linsenmaier, 
Box 871, Denver 1, Colo. 

May 11-12—Iowa Bakers Assn., 
Des Moines, Iowa; sec., H. W. Ja- 
busch, Rath Packing Co., Waterloo, 
Iowa. 

May 17-19—Texas Bakers Assn., 
Baker Hotel, Dallas, Texas; sec., Mrs. 
Edward Goodman, Texas Bakers 
Assn., 1134 National Bldg., Dallas 1, 
Texas. 

May 17-23—National Retail Bakers 
Week; information from: Associated 
Retail Bakers of America, 735 W. 
Sheridan Rd., Chicago, OL 

May 30-June 1—Pennsylvania Bak- 
ers Assn., Bedford Springs Hotel, 
Bedford, Pa.; sec., Theo Staab, 600 N. 
Third St., Harrisburg, Pa. 


June 


June 7-9—New York State Associ- 
ation of Manufacturing Retail Bak- 
ers, Lido Hotel, Lido Beach, Long 
Island; chm., Philip Weismantel, 
Weismantel Bakery, Mineola, Long 
Island, N.Y. 
7-9—Bakers Association of 
annual convention, 


June 
the Carolinas, 
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Ocean Forest Hotel, Myrtle Beach, 
S.C.; sec., Mary Stanley, Lady Mary, 
Inc., Rockingham, N.C. 

June 27-30—New Hampshire - Ver- 
mont Bakers Assn., Wentworth Hall, 
Jackson, N.H.; sec., Earl MacDonald, 
Woodstock, Vt. 


July 

July 9-12 — Bakery Equipment 
Manufacturers Assn., annual meet- 
ing, the Greenbrier, White Sulphur 
Springs, W. Va.; sec., Raymond J. 
Walter, 511 Fifth Ave., New York. 

July 26-28—West Virginia Bakers 
Assn., annual convention, the Green- 
brier, White Sulphur Springs, W. Va.; 
sec., Mrs. Edward R. Johnson, 611 
Pennsylvania Ave., Charleston 2, W. 
Va. 


September 
Sept. 5-7—Southwest Bakers Assn., 


annual convention, Western Skies 
Hotel, Albuquerque, N.M.; sec., R. J. 


L. Kilgore, 319 S. First St., Albu- 
querque, N.M. 
Sept. 13-15—Southern Bakers 


Assn., annual production conference, 
Atlanta Biltmore Hotel, Atlanta, Ga.; 
pres., Benson L. Skelton, SBA, Inc., 
703 Henry Grady Bldg., 26 Cain St. 
NW., Atlanta 3, Ga. 

Sept. 18-22 — New Jersey Bakers 
Board of Trade, Ine., retail bakers 
convention and exhibition, Shelburne 
Hotel, Atlantic City, N.J.; sec., Mich- 
ael Herzog, Standard Brands, Inc., 48 





% » y s 
ACME RYE 
A HIGH QUALITY 
WISCONSIN RYE FLOUR 
All Grades 
FISHER-FALLGATTER MILLING CO. 
WAUPACA, WISCONSIN 





CAHOKIA FLOUR CO. 


ST. LOUIS, MO. 


























NO-RISK EX-HI 


Capacity 3,700 Cwts. Daily 





Kxceptional Bakery Flours 
NO-RISK 


THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS 


PLA-SAFE 


Grain Storage 2,250,000 Bus. 








entenmial mitts, inc. » 


1464 N. W. Front Avenue, Portland 8, Oregon 
Cable address: Centennial Mills, Inc., Portland, Oregon 


® Domestic and Export Millers 
© Experienced in all types of bulk delivery. 
© New complete quality contro! and 


baked products laboratory 





© Complete line of fine quality 
Bakers’ Flours. 

© Fancy Durum and Winter Wheat Granulars 
for macaroni industry. 





Portland Crown Division 


MILLS AT: PORTLAND, SPOKANE, MILTON-FREEWATER, WENATCHEE 
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Sept. 20-21—Wisconsin Bakers 
Assn., Eau Claire Hotel, Eau Claire, 
Wis.; exec. sec., Fred H. Laufenburg, 
6173 Plankinton Bldg., 161 W. Wis- 
consin Ave., Milwaukee 3, Wis. 

Sept. 26-27 — Nebraska Bakers 
Assn., annual meeting, Town House, 
Omaha, Neb.; sec., Louis F. O’Kon- 
ski, 1806 Chicago St., Omaha, Neb. 

Sept. 28-30—Missouri Bakers Assn., 
annual fall meeting, Arrowhead 
Lodge, Lake of the Ozarks, Mo.; sec., 
George H. Buford, 2214 Central Ave., 
Kansas City, Kansas. 


October 


Oct. 2-4—Virginia Bakers Council, 
Inc., fall meeting, Natural Bridge 
Hotel, Natural Bridge, Va.; sec., Har- 
old Fiedler, 20 N. Wacker Drive, Chi- 
cago, Il. 

Oct. 16-17—Baking Industry Sani- 
tation Standards Committee, fall 
meeting, Hotel Sherman, Chicago, 
Ill.; exec. sec., Raymond J. Walter, 
511 Fifth Ave., New York 17, N.Y. 

Oct. 17-21—American Bakers 
Assn., annual meeting and conven- 
tion, Hotel Sherman, Chicago, IL; 
sec., Harold Fiedler, 20 N. Wacker 
Drive, Chicago, Ill. 

Oct. 18—Bakery Equipment Manu- 
facturers Assn., fall meeting, Hotel 
Sherman, Chicago, IIL; exec. sec., 
Raymond J. Walter, 511 Fifth Ave., 
New York 17, N.Y. 


November 

Nov. 2—Connecticut Bakers Assn., 
fall convention, Hartford, Conn.; sec., 
Charles Barr, 584 Campbell Ave., 
West Haven 18, Conn. 

Nov. 16-17—New 
Assn., fall convention, Sheraton- 
Plaza Hotel, Boston, Mas;.; sec., Mae 
G. Greechie, 120 Boylston St., Boston 
16, Mass. 


England Bakers 


1960 
January 
Jan, 9-12—Ohio Bakers Assn., Com- 
modore Perry Hotel, Toledo, Ohio; 


sec., Clark L. Coffman, Seneca Hotel, 
Columbus, Ohio. 


April 

April 24-26—Texas Bakers 
Austin Hotel, Austin, Texas; 
Mrs. Edward Goodman, Texas Bakers 
Assn., 1134 National Bldg., Dallas 1, 
Texas. 


Assn., 
sec., 


BREAD iS THE STAFF OF LIFE 


HONORED ON RETIREMENT 

SYRACUSE, N.Y.—H. H. Weber, 
manager of the Syracuse branch of 
National Biscuit Co. since 1939, has 
retired after 32 years with the com- 
pany. Mr. and Mrs. Weber were ten- 
dered a retirement dinner by the 
Syracuse Nabisco Club 


Plastic Bag Plant 


ST. LOUIS—Bemis Bro. Bag Co 
has announced that it has under con- 
struction a 30,000 sq. ft. plastic bag 
plant at Union City, Cal., south of 


Oakland, to provide better service of 


its polyethylene begs and liners to 
western industry 

The plant will produce a wide range 
including 
patented Bemis Fine- 


Weld and Flip-Close bags, for a num- 


of polyethylene bags such 


products as 


ber of western industries, including 
food processing. Plans call for the 
plant to begin operations about June 
30 

James White, superintendent of the 


Bemis plastic package plant at Terre 
Haute, Ind., will be production man- 
ager at Union City. R. K. Wimer 
West Coast plastic ba 
been named sales service manager 


special st, has 


RE S$ THE ST 


General Baking 
Net Profit Rises 


NEW YORK-— George L 
chairman of the board of General 
Baking Co., announced that net profit 
of the company for the 13 weeks 
ended March 28, 1959 (after fed- 
eral income taxes of $552,974) 
amounted to $544,951, equal to 24.1¢ 
a common share after pre- 
ferred dividend requirements. This 
compares with net profit for the cor- 
responding period of 1958 (after fed- 
eral income taxes of $549,439) of $539,- 


Morrison 


meeting 


005, or 23.7¢ a common share 





Michigan Soft Wheat Millers Since 1858 
DOWAGIAC MILLING COMPANY 


MANUFACTURERS OF FINEST MICHIGAN 
SOFT WHEAT PIE AND COOKIE FLOURS 


DOWAGIAC, MICHIGAN 
Phone: State 2-5588 














Miner - Hillard Milling Co. 
WILKES-BARRE PA 
Manufacture 
CORN FLOUR - CORN MEAL 
CORN SPECIALTIES 


rs of 














BROKERS & DISTRIBUTORS 
WANTED FOR 


NAPPANEE QUALITY 


CORN MEAL 


«oi NAPPANEE MILLING CO. 


NAPPANEE, IND. 
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Harold R. Magnus 


APPOINTMENT—Harold R. Magnus 


has been appointed as director of 
sanitation for Fuchs Baking Co. of 
South Miami, Fla., according to an 


announcement by J. P. Cash, presi- 
dent of the firm. Mr. Magnus comes 
to the newly-created post after hav- 
ing been with the American Institute 
of Baking, Chicago, for the past 10 
years as entomologist and field sani- 
tarian. 





Food Technology 
Scholarship Open 


NEW YORK 
has announced plans to 
$1,000 scholarship this year to an 
outstanding student to do undergrad 
uate work in the fields of food tech 


Dodge & Olcott, In 
present a 


nology, food engineering or _ food 
science 
The scholarship will be awarded 


later this year under the auspices of 
the Institute of Food Technology. To 
qualify, an applicant must be a citi 
zen of the U.S. or Canada and must 
have completed, prior to the effective 
date of the award, two full years of 
college work at a recognized 
tional institution in either the 
or Canada 


educa 


US 


Candidates will be judged on ove! 
ali ability, including scholarship, pe 
sonality extracurricular activities 
social adjustment and _ characte 


Judging will be done by a special con 


mittee of the institute 


Presentation of a plaque that a 
iward will be made at 
the Northeast 
Food Technolovists 


companies the 
a meeting of 
Institute of 


Section 


BRE S THE S 


AIB Director Speaks 
To Production Club 


DETROIT—Dr. Robert English, d 
rector of education of the American 
Institute of Baking, Chicage 
before the April meeting of the De 
troit Bakery Production Men's Club 
Dr. English outlined the demands of 
the baking industry and the allied 
trades for trained personnel, and 
stressed the importance of new ideas 


and the exchange of ideas 


SDOKE 


Dr. English explained the various 
functions of AIB and how it serves 


the baking industry. He also showed 
the film, “The AIB Story 

Mel Burns, Red Star Yeast & Prod 
ucts Co., production club progr 


chairman, announced that the May 18 
meeting of the club will feature an 
address on packaging by Rex Pax 
ton, Sutherland Paper Co 








E. J. Hekman 
Given High Post 
At United Biscuit 


GRAND RAPIDS, MICH 
J. Hekman, president and 
manager of Hekman Biscuit Co., has 
been named executive vice president 
of United Biscuit Co. of America 

K. F. MacLellan, Sr. of 
president of United Biscuit, 
the company’s annual 
stockholders that Mr. Hekman will 
continue in his posts at Hekman Bis- 
cuit of United, in addition 


Edward 
general 


Chicago 
said in 
report to 


a division 
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to his new appointment. Mr. Hek- 
man’s offices will continue to be in 
Grand R ipids 

A native of Grand Rap ds Mr 
Hekman is the third generation mem- 


er of his family to head the local 
firm. His late grandfather, Edsko 
Hekman, founded the company in 
1893 in the kitchen of his home. His 


the late John Hekman, headed 
the firm until his death in 1951 


l soon 
ifter the company’s plant at 


310 


South Beltline, S.E. was completed 
Edward Hekman has been presi- 
lent and general manager since his 


ther’s death 


Utah Retail Bakers 


Announce Officers 
SALT LAKE CITY New 


officers 
of the Utah Retail Bakers Assn 
They in- 
clude Walter Seiter, Seiter’s Bakery, 


were 


named at a recent meeting 


Heber City, president; Clive Grant, 
ZCMI Bakery, Salt Lake City, vice 
president, and Arthur Burt, Albert- 
son's Bakery, treasurer. B. L. Bush- 
man, Standard Brands, Inc., was re- 
named executive secretary. Walter 
Ross of Ardell’s Pastries, Salt Lake 


City, is immediate past president 













MEN WITH IDEAS 


Each DCA/C&S Man is trained in 
production, sales, merchandising. 
“One call covers all” services...and 
products: Equipment, Mixes, Top- 
pings, Fillings. 


In Canada: 


OCA FOOD INDUSTRIES (LTD. 
68 Broadview Ave., Toronto, Canada 


Ideas and Service to Build 


‘SWEET GOODS 


ALES 





Complete Plan 


in these 
2 Booklets 


Your DCA/C&S Man has these business-building booklets for 
you. They contain a NEW and TIMELY program for making and 


merchandising Sweet Dough. For instance: 


TAFFY APPLE COFFEE CAKE. Proven consumer acceptance and 


taste appeal...priced for popular consumption. . . perfected 


production efficiency techniques... packaging ideas. ..mer- 


chandising help. . .assured profits. 


DCA FOOD INDUSTRIES INC. 
45 West 36th St., New York 18, N.Y. 


CHAPMAN & SMITH COMPANY, INC. 


Rolling Pin Square, Melrose Park, Ill. 





ED 


F. W. STOCK & SONS INC. 
Hillsdale, Michigan 
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Bakery Owner Mixes Political Career 
With Business, Finds It Challenging 


ALBUQUERQUE, N.M. Does His position as lieutenant governor to-work proposal, and there were 
mixing politics with business hurt makes him the presiding officer of predictions that it would have an 
business? the state Senate and, as such, places impact on his private bakery busi- 

“Definitely not,” declares Ed. V. upon Mr. Mead the responsibility of ness. 

Mead, vice president of Mead’s Bak- voting when there is a senatorial tie. The pros and cons of voluntary 
ery, Inc., Albuquerque, lieutenant The first vote Mr. Mead was obli- unionism had been argued across the 
governor of New Mexico. Mr. Mead gated to cast involved one of the state for months and feelings ran 
made his entrance into the arena of most controversial issues to face the high, as in a number of other states. 
politics and public office this year. 1959 New Mexico legislature, a right- Labor was strongly and vociferously 





ANOTHER valuable ingredient for bakers — Since 1928 


BROLITE BROLITE IE 


is a cultured product made Ed. V. Mead 
with butter — subjected to fermentation 
against anything that even remotely 


BROLITE 1A and dehydration. resembled a right-to-work law. Busi- 


. . : ness and farm groups, on the other 
is a combination of hand, were just as strongly behind 


BROLITE 1E (cultured product made the proposal. 


with butter) reinforced with other rm, aia So st ‘He cai o 
favor of taking the issue to the 
people 

Reaction was immediate. Many la- 
bor leaders declared, unofficially, 
that union people would boycott Mr 
Mead's products. Individuals, angered 
at the lieutenant governor's act, or 
pleased at his decision, barraged him 
with letters filled with either vituper- 
ative criticism or lavish praise. Most 
of the critical letters included words 
such as, ‘““There’ll be no more Mead’s 
bread in my home.” The other kind 
did not mention his business inter- 
ests 

In the end, Mr. Mead declared, 
his records showed that bread sales 
were not affected in the least 

It was rather anticlimactic that a 
short time after all of the furor the at- 
torney general ruled that Mr. Mead's 
vote was invalid, because the statute 
covering such proposals before the 
Senate required that they be ap- 
proved by ‘‘the majority of the elect- 










BROLITE 


SrFoOrR FLAVOR ~ 


flavoring materials. 
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PARES. COOKIES. ICINGS. COFFEE — 
PASTRIES YEAST RAISED SWEET DOUG S. 
LLINGS. TOPPINGS. SPECIALTY BREAD 







} 
























i CAKES. COOKIES. ICINGS. COFFEE CAKES. rn CONTAINS = 
Our, Vv . 
PASTRIES. YEAST RAISED SWEET DOUGHS . —— Corn Syrup, Salt, Milk. Dextrose on Minnesota Educators 
FILLINGS. TOPPINGS, SPECIALTY BREADS — Yeast. These ingredients en " ° 
— ST 
= ao ted te lermantation ond dehrareto™ Praise Film Strip 
¥ Plour see sy™ "2 to 2 oun, Jour in the 
| Ca _ Com ‘ ces for each pound of flo ’ INTE > ~ = 
fe | Dextros, Ptr ee Starch. Leavening. Salt —_ mos product Add an equal amount of liquid tor the Srolite used MINNEAI OLIS John J Ah rn, 
"" Part. he Lecithin. Artificial Flavor, and Yeas" “| gratio® Jr., president of Rap-In-Wax Paper 
s Co. and co-chairman of the Minnesota 





been subjected to fermentation o” 


SROLITE ComPANY. INC 


2342 N. ELSTON AVENUE 





Bakers Council, reports that the new 
technicolor filmstrip, “Your Daily 


Use « formula 
ne ounce for each pound of Hour in the 4 
A Brolite use 








dd 
9" equal amount of liquid tor the 















BR INC- CHICAGO 47. ILLINOIS Bread,” is being unanimously praised 
OLITE COMPANY: ATLANTA DALLAS new YORE by Minnesota educators 
SAN FRANCISCO scarns The original mailing offering films 








to 400 audio-visual coordinators in 
public schools and colleges pulled 300 
inquiries in the first two weeks. Over 

2,000 students have seen the film 
BROLITE 1A and | 3 Elmer Hoelscher of Standard 
Brands, Inc., secretary of the council, 
impart a delicate flavor when used alone— reported that reactions to the film 
were highly laudatory. One teacher, 
accentuate the flavor of butter when used who had shown the film three times, 
in formulas containing butter. wrote “I don’t think you can improve 

: upon this excellent film 

Lowers ingredient cost. The council invites inquiries from 
other industry groups interested in 
distributing material such as this film, 
BROLITE’S trained bakery technicians at your service which is a 40-frame color filmstrip 
telling the history of bread back to 
6,000 B.C., and a step-by-step modern 


; a 4 re y bread-making process. 
i ® A printed script with lecture notes 


comes with the film, which is given 


2442 N ELSTON AVENUE 
CHICAGO 47, ILLINOIS 






ATLANTA ww you 





DALLAS 
SAN FRANCISCO 





searTLe 








Packed in drums of 2004, 1004, 
50# and 25# for your convenience 


2542 N. Elston Avenue Chicago 47, Illinois free of charge. Mail requests to Elmer 
Hoelscher, secretary, Minnesota Bak- 
225 Fourth Ave. 621 Minna St. 2921 S. Haskell Ave. 518 First Ave. North 686 Greenwood Avenue, N.E ers Council, 61 S.E. Bedford, Minne- 


New York City 3, N.Y. San Francisco 1,Cal. Dallas 23,Texas Seattle 9, Wash. Atlanta 6, Ga. apolis, Minn. 
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1958 acreage 99.6: “good to excellent” 


Discover for yourself the outstanding baking 
qualities of Nebraska wheat flour. Try it now 


Nebraska wheat flour has adequate mixing time, 
proper mixing tolerance, hig ibsorpti ym, better 
baking performance and improved loaf quality 


Year after vear, Nebraska Wheat has been consistently 
NOTE— high in quality. Varieties with “good to exce llent” 
: ; " milling and baking characteristics constituted 99.6% of 
NEW 27-min. full-color sound film ‘The a a ere = recast 
Nebraska’s 1958 wheat acreage. Strong gluten varieties 


Last Wheat Crop" available for free show- : ; nas 
constituted 64.1% and mellow gluten varieties 35.5% 
ing on request. 
Specify Nebraska Wheat in your next flour orde 
WRITE— 
Nebraska Wheat Commission 


eri Se 
Always Pick the Leader . . Nebraska Wheat 
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NEBRASKA GRAIN IMPROVEMENT ASSOCIATION 
340 AGRONOMY BUILDING 
COLLEGE OF AGRICULTURE, LINCOLN 3, NEBRASKA 


Please send further information about the 
milling and baking qualities of Nebraska Wheat. 


NAME TITLE 
COMPANY 
ADDRESS 


NEBRASKA GRAIN | 
IMPROVEMENT |¥ Commision 


ASSOCIATION ' LIN OLN &,)NEBRASKA 


LINCOLN, NEBRASKA 








Cooperating with the College of Agriculture 
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ed members of the Senate.” The at- 
torney general opined that, as Mr 
Mead was not an elected member of 
the Senate, his vote was invalid. A 
bit of legal hair-splitting some 
thought, but the vote was ruled out 
and a later attempt was beaten down 
in the Senate 


“All I succeeded in doing was get- 


ting myself disenfranchised,” Mr 
Mead said wryly. “Actually,”” he add- 
ed, “I voted the way my conviction 
led me, During the campaign I had 
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declared myself in favor of letting 
the people decide the issue.” 

The campaign that Mr. Mead re- 
ferred to actually was two campaigns 
in the spring and fall of 1958. He 
was the victor in a seven-man Demo- 
cratic primary race—-New Mexico 
has a 3-1 Democratic registration 
majority. Then in the November 
head-and-head election, Mr. Mead, 
the newcomer, had to oppose a man 
with a name famous in New Mexico 
and now, thanks to television, well- 





You Can Depend Upon 


HUBBARD’S Quality Flours 












Be | 


bake d 


bake ry 


’ to 


uniformity every 


HUBBARD 


Safeguard the uniform, 


superior quality of your 


foods with Hubbard 


Hubbard 


flours. Every 


brand is expertly milled 


from carefully selected wheats 


give you dependable 


shipment. 












MILLING 


ce eG Fa UF 
Since 1879 


MANKATO, MINNESOTA 

















“QUALITY FROM EVER 






KANSAS 
DIAMOND 
BAKERY 
FLOUR 


ARKANSAS CITY 
FLOUR MILLS - 















known in other parts of the country, 
Elfego Baca, a descendant of the 
famed Elfego Baca of frontier fame. 
Also it is almost tradition in New 
Mexico that the lieutenant governor- 
ship goes to a man of Spanish de- 
scent 

Mr. Mead threw himself into both 
campaigns with characteristic energy 
and with a combination of political 
spirit and business advertising know- 


how. and won both times without 
much trouble 
Mr. Mead showed during his cam- 


paign that he was not afraid to link 
his business connection with his po- 
litical life. In fact he capitalized on 
it, advertising both Mead’s Fine 
Bread and his campaign for office 
in the same newspaper ads, tele- 
vision and radio commercials and 
political advertising handouts. He 
never passed up an opportunity to 
let people know that he was selling 
both Mead’s Fine Bread and Ed. V 
Mead, and that he was proud of both 
products. It paid dividends on both 
political and business ends 


Campaign Planning 
Throughout his campaign, the bak- 


ery executive made it plain that he 
businessman to 


was running as a 

help bring a business atmosphere 
into the state government. And he 
was vehement in declaring he _ be- 


lieved more businessmen shou!'d take 
time out to in public office; 
that politics should not be the realm 
of the professional politician alone 
Mr. Mead’s most noticeable char- 
acteristic in his enthusiasm. When 
he tackles a job, he does it with the 


serve 


zest of a man interested in his work 
and expecting to do a good job. He 
usually does. He has made it a prac- 
tice to obey four self-imposed laws 
to bring success 

“First,” he says, “make up your 
mind what you want to do. If you 
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want to sell cars that’s the thing 
to do. Or maybe your chief desire is 
to write a book or marry the boss’ 
daughter. Whatever it is, once you 
have made up your mind, follow 
through.” 

The second canon is to work hard 
At least 90% of success is due to 
hard work, he believes. 

“My third law is cooperativeness,” 


Mr. Mead says. “You must learn to 
cooperate with others.” 

The last commandment that he 
has set down for himself is _per- 
sistence. “You just cannot take ‘no’ 


for an answer,” he declares. “If you 


really believe in what you're doing 
you must stick with it and keep 
plugging.” He cites sales statistics 


which show that approximately 20% 
of the nation’s total sales personnel 
make four or more calls on a pros- 
pective customer, and these people 
do about 80% of the sales business, 
as support for his contention. 

When Mr. Mead talks about suc- 
cess, it is from experience. He is now 


executive vice president of Mead’s 
Bakery, Inc., of which his father 
E. P. Mead of Amarillo, Texas, is 
president. However, the younger Mr 
Mead helped the bakery grow into 
the large concern it now is when he 
brought the big El Paso and AlI- 
buquerque bakeries, which he oper- 
ated as a separate company until 


1956, into the family fold in a merger 


Until 1941 the elder Mead oper- 
ated bakeries in Abilene, Kansas, 
and Big Springs, Texas. As the New 


Mexico lieutenant governor remem- 
bers it, “I worked summers and week 
ends in a bakery from the time I 
was big enough to keep out of the 
way.” 


In 1941, when he was 19 years old 


and had been married for one year, 
the younger Mead started the com- 
pany’s No. 3 plant in San Angelo, 


Texas, on money borrowed from his 





MEAD BAKERY—This modern home of Mead’s Fine Bread on Coal Ave. in 


Albuquerque is one of the places where Ed. V. 


Mead may sometimes be lo- 


cated when he is not actively engaged in governmental affairs as presiding 
officer of the New Mexico Senate and lieutenant governor of the state. The 
Mead bakery has become a landmark for those who travel to the Albuquer- 


que airport. 





“RUSSELL’S BEST” 

“AMERICAN SPECIAL” 
Our mill is located in the high protein 
wheat district of central western Kan- 
sas, and secures most of its wheat 
directly from growers. 


RUSSELL MILLING CO., Russell, Kansas 

















The Williams Bros. Co. 


Merchant Miliers KENT, OHIO, U.S.A. 
Millers of Soft Winter Wheet 
We specialize in laboratory controlled 
production of superior Cake, Pastry and 
Cracker Flours from carefully selected 
wheats 











That's Our 


“Golden Loaf’’ B23 


The Flour with the Doubt and 
Trouble left out 

TENNANT & HOYT COMPANY 
Lake City, Minn 











SLOGAN SPECIAL 


7 / y 


FETC tw AAALIG O& CW HKFLAAT 


Oklahoma Flour Mills Co. 














HIGH GLUTEN 


WHEAT FLOUR 


LING COMPANY 


ey, 


NSAS 
NSAS Ci e 
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father. He operated the San Angelo 
bakery until 1944, when he sold it 
back to his father for enough money 
to make a down payment on a much 
larger wholesale bakery in El Paso. 
With this bakery and the one in Al- 
buquerque purchased in 1948, Mead’s 


Fine Bread began to become a fa- 
miliar household word in New Mex- 
ico, and Mr. Mead made New Mex- 


ico his home, establishing his head- 
quarters in Albuquerque 
Meanwhile, his father also was ac- 


quiring various new properties and, 
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in Oklahoma, 7 in West Texas and 
3 in New Mexico—with over 1,000 
employees producing more than 4 
million pounds of bread a week 


————SREAD (S THE STAFF OF LIFE 


Campbell Taggart 


Names Executives 


DALLAS—-Campbell Taggart Asso- 
ciated Bakeries, Inc., Dallas, has an- 
nounced the appointments of Robert 
F. See as executive vice president of 
the firm and Donald H. Mackaman 





ated with several of the firm’s sub- 
sidiaries and the research depart- 
ment prior to assignment to the 
headquarters’ office approximately 10 
years ago 

Mr. Mackaman began with the 
Colonial Baking Co., Des Moines, in 
1933, a Campbell Taggart subsidiary, 


and moved to Dallas in the early 
1940's 
CHARTER AMENDED 
OKLAHOMA CITY, OKLA The 


Pillsbury Co. has amended its Okla- 
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in 1956, the father and son joined as vice president. homa charter to show authorized cap- 
forces once more to form a com- Mr. See has been with Campbell ital stock of 3 million shares com- 
pany now operating 13 bakeries——-3 Taggart since 1936, and was associ- mon and 100,000 shares preferred. 








a wd i i< , . - 
_ Vi I X F < i N . Wiliam E. Bowman 
£ tf FF APPOINTMENT—Wiiliam E. Bow- 
_ seed man has been appointed as executive 


secretary of the New England Bak- 
ers Assn. Mr. Bowman was formerly 
convention manager in the sales of- 
fice of the Sheraton-Plaza Hotel, Bos- 
ton, and prior to that was assistant 
Bee manager of the Greater Boston Con- 


REDUCE. 


~~ = 





vention Bureau. 





; ' - _ Bakers’ Cooperative 
: ; Holds Sales Schools 
: ~ For Supervisors 


ee , TEANECK, N. J.—As part of its 
“= * training program for bakery 

personnel, American Bakers Coopera- 
tive, Inc., recently held sales schools 
in New York, New Orleans and Chi- 
cago for supervisors and sales mana- 
gers. Schools were planned and pre- 
sented by the cooperative’s merchan- 
dising department under the chair- 
manship of Joseph J. Kozak, director 


sales 


: Each school had a three-day pro- 
é gram which covered advertising and 
' point-of-sale and dealer relations in 
helping bread salesmen sell more 
baked foods per Other topics 
covered were sales manager's record 
comparisons, supervis- 
distribution costs 


stop 
system, cost 
or’s recordkeeping, 


and distribution tools 





Quality Millers Since 1879 


BUFFALO FLOUR 


THE WILLIS NORTON 
COMPANY 


WICHITA, KANSAS 


BENEFITS: 


@ Significantly lower handling costs for any powdered 
or granular material. Average savings: $3.60:to 
$6.10 per ton 


@ Buy in bulk—eliminate cost of individual containers 








@ Free valuable space and working capital 





@Completely sanitary system 
THE NEW CENTURY CO. 


3939 So. Union Ave. Chicago 9, I. 
































REPRESENTATIVE AIR CONVEYING SYSTEM ——7>~ Always in ae for me and Feed 
} |, mee lucers O 
AIRSLIDE CAR CYCLO-VAC UNLOADER DRIED BREWERS’ GRAINS 
- 4 / 
Most A ° apy 
Modern Air H . a — b aE HIGH GLUTEN FLOURS 
. \ ‘ 5 yg es 4 esac : For Bakers 
° _ X ne Sax. ass 9 - . ae 
er. mf Re RGR ce ee MOTER uve Pa. d5% The Morrison Milling Co. 
lusadl? — BLOWER Denton, Texas 
ae Sean Emphatically Independent 








THE FLUIDIZER COMPANY, A DIVISION OF SUPERIOR SEPARATOR CO. 


8-765] 


MILLING 
COMPANY 


KNAPPE 


121 Washington Avenue South, Hopkins, Minnesota + WEst 











° Producers of 
OFFICES: REPRESENTATIVES: 
Minneapolis— Main Plant 7 Akron—N!. Momchilovich Co Philadeiphia— Joos Equipment Co St. Lovis—K. W. Rodemich Co. BEST QUALITY MICHIGAN 
Hopkins, M Baitimore—Rot ot Case ieee (Bry n ne » Ot —_ _ a Co ham (Orchard Park CAKE & BAKERY FLOURS 
y © Houston—Cook Baking Service sburgh—Contro! Equipment Dis ufta anfor Cunningham (Orchard Par Redweed 
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ee a Good bread is the product 


.of perfect fermentation... 


and fermentation starts 


in the yeast plant 


ANHEUSER-BUSCH, INC 


Bakery Products Division 
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The Wafer in» Warranty 


That Protects YOU 


Only Roche makes it. 
It’s SQUARE. 
Roche originated it. 
Roche guarantees it. 


eee, 
i © Roche engraves the Roche name on 


a 
_ x 
a 2>~ Sail 
\ - X BE 2ach wafer to make sure you always 
OM 


get the genuine square bread enrichment 


\ wafer guaranteed and made only by Roche. 
iS 


Roche identifies each box of genuine = 
Roche square wafers with the name 










Roche on each end of every box 


Roche guarantees 
each Roche square 
wafer with 
this warranty 


*ROCHE—Reg. U.S. Pat. Off 


RI TRT EV a. . da. ee a 2a... 
rd cje 
SUUHBE BREAD ENRICHMENT WAFERS 


are guaranteed by Hoffmann-La Roche Inc. 
to give you 


4. FINER, MORE 









1. ASSURED 2. QUICK 3. SUPER-THOROUGH 5. CLEAN, EVEN 








POTENCY DISINTEGRATION DIFFUSION BUOYANT PARTICLES BREAK 
. +] 
<——-- | | | ) / 
i | ‘an o | / 
| ; we f 
) i: , pnnien : : 
ee . ‘ LA | et an Se » 4\} 
" . . " / 
hment assured er 7] f € ° QUARE woofers give Wafers break clean into 
SQUARE wafers sitated water in © even distribution | yeu theusende of part halves and quorters, for 
ore used os directed fie th ghout each loot ger suspens odd-sized doughs 
“= 
e 26 Dk“ Pl ok I oe J 
SS ee 


Look for the name ROCHE — your guarantee on the Wafer with the 
Warranty. Order from your yeast company salesman today. 





HOFFMANN-LA ROCHE INC. - 


J. F. IMBS MILLING CO. ** tee 


Millers of Hard and Soft Wheat Flour 


DAILY CAPACITY 4,200 CWTS. SACKS 


VITAMIN DIVISION ° NUTLEY 10, NEW JERSEY 
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Iil., 


sales 


A. Morris, DuQuoin, 
appointed regional 
Bally Case and Cooler 
Co., Bally, Pa. The announcement 
was made by Leon Prince, general 
sales manager. His territory will in- 
clude the entire state of Missouri 
southern Illinois, western Kentucky 
and the southern part of Tennessee 


@ Joseph 
has been 
manager by 


@ The election of Leonard B. Weis- 
low to the board of directors of Chi- 
cago Metallic Manufacturing Co. has 
been announced by Jerome H. Debs, 
president, after 
the annual direc- 
tors’ meeting. Mr 
Weislow has 
associated with the 
company for 29 
years. In 1952 he 
was named vice 
president, and now 


ay 


been 


r 


: 2S 





heads the bakery 
division sales or- 
{ ganization, with 


offices in the com- 
pany’s new branch 
Zurich, Ill. He is a 
Amer:.can Institute 
the Ameri- 
Engineers 
Club and the 


Leonard B. Weislow 
Lake 
the 
a member of 
Bakery 


plant in 
graduate of 
of Baking, 
can Society of 
The Chicago Bakers 
3akers Courtesy Club 


@ The appointment of Nat Steadman 
as national manager of the 
folding carton division of Mead-At- 
lanta Paper Co., Atlanta, Ga., has 
been announced by Robert M. O'Hara, 
general manager. Mr. Stead- 
man was formerly southeastern sales 


sales 


sales 


manager for one year. He has been 
with Mead-Atlanta since 1945, and 
was recently elected vice chairman 
of the Southern Area Folding Paper 
Box Association of America 

@ The recent appointment of Doug- 


las R. Hoffer as market research di 
Ward Baking Co. was an 
James A. Kirkman, Jr., 


rector of 


nounced by 





PULSE 


vice president of marketing. Mr. 
Hoffer was formerly market research 
director of the agricultural division of 
American Cyanamid Co., New York, 
and at one time was director of mar- 
ket research for Arnold Bakers at 
Port Chester, N.Y 


@ Borden Foods Co 


general 





has named two 
managers, 
Gerard C, Fochtman and Frank W. 
Forschner. Mr. Fochtman was for- 
merly associate sales promotion man- 


assistant sales 


ager, and has been with the com- 
pany since 1940. Mr. Forschner has 
been with Borden Foods industrial 
sales department since 1951, cover- 


ing eastern markets. 


@ Reelection of J. N. 
ecutive vice president of The Ohio 
Boxboard Co., Rittman, Ohio, as 
president of the Folding Paper Box 
Association of America has been an- 
nounced. A native of Cleveland, Mr 


Andrews, ex- 





DIXIE LILY 


Plain and Self-Rising 


A Flour Without Equal 
Anywhere 


BUHLER MILLS, INC. 


@ Mill & Gen. Offices, Buhler, Kansas 


@ Southern Regional Office, 3387 Poplar 
Ave., Memphis 11, Tenn. 








Suner Chief 


High Protein Flour 


GREEN’S MILLING CO. 
4 











) 
\6 
a "fc 4 WEBER’S BULK FLOUR PLANT, pictured at the left, 
is an integral part of today’s modern flour mill. The 
w : ata ‘ 
Ai process of converting the milling industry from sacks to 
a ww bulk requires modern bulk flour storage and handling 
facilities to replace the old sacked storage warehouse. 
eas 
see 





THE WEBER FLOUR MILLS CO. 


SALINA, KANSAS 
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ge; FLEISCHMANN caused 
a mild revolution in 1876, at 
the Centennial Exposition in 
Philadelphia. His model bakery 
turned out crispy, Vienna-style rolls 
that made more than one fair- 
goer’s mouth water. 





But the bigsurprise of Fleischmann’s 
exhibit was the founder’s bold 
promise: “A practical baker will 
be sent to give instructions in its 
(Fleischmann’s Yeast) use, when 
necessary.’’ Bakers were quick to 
take him up on his promise. Thus, 
83 years ago, our production serv- 
ice department was born. It was the 
first “‘service’’ offer ever made to 
the baking industry. 
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take him up or } pron ‘ 































Today, our production service lives 
up to Fleischmann’s original prom- 
ise: for it is available to every baker 
who bakes a loaf of bread. To make 
this service possible, we have the 
largest staff of bakery production 
men in the industry. These men, 
born to the baking business, have 
been especially trained by Fleisch- 
mann’s to meet every conceivable 
bakery problem. 


Ner is Fleischmann’s production 
service a once-in-a-while, traveling 
circuit set-up. There is a bakery 
consultant or a bakery production 
representative in every Fleischmann 
district. This phase of Fleischmann’s 
service will be available as long as 
there’s a baker who needs it. 


Fleischmann’s Yeast 
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Andrews is a graduate of Wittenburg appointed Jay Coughey, Bethel Park, staff of Honl Manufacturing Co. of of sales. A native of Toledo, Ohio, 


College, Springfield, Ohio. He en- Pa., as special representative in west- Portland. Recently employed in Hon- Mr. Dale was formerly associated 
tered the employ of Ohio Boxboard ern Pennsylvania and western New  olulu as superintendent of a large with Armour & Co. as product sales 
in 1936 as a salesman, became gen- York bakery concern, Mr. Starwich has manager. He attended Centennary 
eral sales manager in 1948, and was had 20 years’ experience in similar College in Shreveport, La., and Mem- 
elected executive vice president in @ Tote System, Inc. of Beatrice, operation on the mainland. He will phis State College, Memphis, Tenn 
1956 Neb., has named William Ryan of serve as special representative for neem te te @eeek 
iit , , , ' . Modern Materials Handling Co., St Hon! on the West Coast eee 

x0pher Grinders, Inc. Anoka, Louis, as manufacturers’ representa- 
Minn., has appointed James Mc- tive for Tote’s complete line of ma- ' Rap-In-Wax Reports 


New Sales Record 


MINNEAPOLIS Rap - In - Wax 
Paper Co. sales rose again in 1958, 


Laughlin, Northfield, Ill., as special terials handling equipment. 
representative in Indiana, Illinois, 

parts of Wisconsin, Kentucky and © Robert Starwich, a native of the 
Missouri. Gopher Grinders also has’ Pacific Northwest, has joined the 
the second successive record-breaking 





year in the firm’s 32-year history, ac- 
cording to J. J. Ahern, Jr., president, 
and P. M. Grieve, executive vice pres- 
ident. 








SP p 
SPRING WHEAT FLOURS . 
; Rotogravure printed foil labels, but- 
RED ING SPECIAL Glyn H,. Evans Frank T. Dann ter and oleo wraps, foil bread pack- 
@ Hachmeister-Inc has announced aging and government materials 


two appointments. Frank T. Dunn, paced the sales advances, Mr. Grieve 

BIXOTA associated with the firm since 1947 reported. The new record was ex 
| as a sales and service representa-  clusive of sales gains added by the 

tive, was recently appointed New acquisition of U.S. Packaging Corp 
CREAM W EST York office manager. Mr. Dunn has_ Paterson, N.J., late in 1958. Rap-In- 
O spent his entire career in all phases Wax purchased U.S. Packaging to in- 


PRODUCE BREADS WITH TASTE APPEAL of bakery production, and will serve crease its capacity in polyethylene 
in the area of metropolitan New coated film packaging, and plans an- 


York, Connecticut and New Jersey other acquisition sometime this year 
THE RED WING MII LING CO Glyn H. Evans, a graduate of New to further increase production and 
4 4 4 I ° York University and Hofstra Col- diversify its product line 
RED WING, MINNESOTA lege, was recently appointed as Hach- 





Wheat Washed with Our Own Artesian Well Water. meister sales and service representa- 


Flour Tested and Baked in O.r Own Laboratory. tive for Illinois, Wisconsin, Minne- LINDSEY-ROBINSON & CO.. Inc 
«y UFC, 


sota and Iowa, handling bread and 














cake emulsifiers, prepared mixes, pan ROANOKE, VA. 

oils, yeast foods and fungal enzymes Quality Soft Wheat Flours 
All Grades Mr. Evans has had a number of years "s 75 se 

of experience in the baking field Jor #4) fears 








RYE FLOUR His appointment was announced by 
A. W. Remensnyder, company vice 


prcckiont wail tetammver RUNCIMAN MILLING CO. 


1000 cwts. Flour—250 cwts. Meal 
@ Sterling Dale has been appointed ene eae ry Aa = - 
GLOBE MILLING COMPANY assistant frozen foods sales manager | MICHIGAN SOFT WHEAT FLOURS 
for the Kitchens of Sara Lee, Inc., Plain and Self-Rising 


WATERTOWN, WISCONSIN Chicago, it was announced by Man- 1ONIA, —, wr 6s 


dall Kaplan, vice president in charge 
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QUAKER BAKERS FLOUR is specially 


designed for the specific needs of the mod- 


ern baker. Costing no more than ordinary 


flours, this highest-quality short-patent 
flour has the versatility to create superior 


results in every bakery item you produce. 


Call... Write... or Wire to: 


The Quaker Oats Company 
Chicago, U.S.A. 


eon Mills at Cedar Rapids, lowa « St. Joseph, Mo. ¢ Sherman, Texas 
a and Los Angeles, California 
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Kyigng the Baker’s Doorbell 





Mr. and Mrs. Jack Renison, own- 
ers and operators of the Crispie 
Creme Donut Shop, 1546 Gallia St., 
Portsmouth, Ohio, have announced 
plans for a new building to be con- 
structed at Gallia and Waller Sts 
The new structure will be 25 ft. by 
60 ft., air conditioned, with liberal 
use of plate glass and a parking area 
at the rear 

e 

Darrel Marzolf, Owatonna, Minn., 
has been promoted to branch man- 
ager of the Owatonna-Faribault- 
Austin-Albert Lea, Minn., area of 
Continental Baking Co., according to 
Elmer Glass, southern Minnesota 
manager. Mr. Marzolf has been a 
salesman for the Rochester Bread 
Co., which was purchased by Conti- 
nental last December 

7 

A change in operations at the 
Curtis St. store of Baur’s of Den- 
ver (Colo.), has resulted in moving 
of the bakery goods department to 
new Baur’s facilities at Glenarm 
Place and 16th St. in the Cherry 
Creek Shopping Center. The Curtis 
St. store will be operated almost ex- 
clusively as a restaurant 

e 

Stevens Naborhood Bakery, 609 E 
2Zlst So., Salt Lake City, was re- 
cently rebuilt, according to the own- 
er, A. Grant Stevens. The old build- 
ing was razed and a new 40 ft. by 
60 ft. structure was built 

* 

Merle C. Deuschle, formerly man- 
ager of the Omar Bakery branch at 
Ironton, Ohio, has been promoted 
to assistant sales manager for the 
firm in Columbus, Ohio. [erwin Nuet- 
zel, sales supervisor in Columbus 
since 1948, has been moved up to 
management of the Ironton branch 

& 

Spaulding Bakeries, Inc., has shut 
down its baking operation in Elmira, 
N.Y. Rexford W. Titus, Jr., Spauld- 
ing’s president, said in Binghamton 
that the firm will ship bread to |} 
mira from plants in Binghamt 
Middletown and Hazleton, Pa. The 


consolidation resulted in loss of em 


p.oyment for about 30 E'mirans, a¢ 





Lyon & Greenleat Co., Inc. 
MILLERS OF 
High Grade Soft Winter Wheat Flour 
Plain and Selfrising 


LIGONIER, IND 








DAVID HARUM 
BAKERS FLOUR 


From Nebraska’s 
Choice Winter Wheat 


LEXINGTON MILL & ELEV. CO. 


LEXINGTON, NEBRASKA 








Moore - Lowry Flour Mills, Inc. 
Kansas City, Mo. 


PRECISION-MILLED FLOURS 








You can make better bread with 
SUNNY KANSAS Flour 
WICHITA 
FGlour Mills, Iuc. 
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cording to Benjamin Corwin 
plant manager ce 
Sharon (Iowa) Bakery with a 


Winona, Minn., has 


ipp yinted as sales n 


Shopping Center 
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LaCrosse, Wis area. Mr Nichols 
was previously employed by the Glad- 
ness Cake Co and the Rocheste! 
Bread Co 


« 

\ new $350,000 bakery to supply 
King Sooper stores in Colorado will 
be opened by mid-July at W. Fourth 
Ave. and Yuma St Denver. The 


bakery will cover 26,000 sq. ft. and 
will be constructed of brick and tile 
* 

The Red Owl Bakery, 215 E. Ex 
celsior Ave Hopkins, Minn., will b 
expanded this spring at a cost of ap 
proximately $90,000. The building will 








Baking 


has come a long way 
to achieve today’s 


made with 








WICHITA, KANSAS 








A PAGE FROM THE HISTORY OF BREAD MAKING 


FROM AN OLD 


Mee’ FRENCH WOODCUT 






DOUGH WHITENER 





SOFTER + WHITER+ BETTER FLAVOR 


J. R. SHORT MILLING COMPANY, 20 North Wacker Drive, Chicago 6, Illinois 
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be designed to provide eventual con- 
struction of an upper story 


Sale of the City Bakery at De 
Smet, S.D., to a former employee, 
Janis Silins, has been reported by 
the former owner, Henry Gutormson. 
Mr. Silins was employed at the City 
Bakery several years ago, shortly 
after his arrival from Europe 

& 


The Peerless Bakery, Salem, Ore., 


has been sold by Mr. and Mrs. Ken- 
neth Stensland to Mr. and Mrs 
Leonard Gottfried. 
* 
C. F. Kimberling, Oklahoma gro- 
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cer, will construct a complete bakery 
this year as part of a 16,900 sq. ft. 
supermarket planned for the new 
Coronado Square shopping center in 
Oklahoma City. 
* 

The House of Desserts has opened 

a new store in the Panorama Plaza, 


Rochester, N.Y., featuring baked 
foods. 
Multiple retail bakeries recently 


franchised as exclusive bakers of 
Sunrich Bread for the Kellogg Co. 
and Specialty Bakers Services, Inc., 
are: Egekvist Bakeries, Minneapolis; 
Roselyn Bakeries, Inc., Indianapolis; 





-tocateo BEST 


IN THE ENTIRE MIDWEST! 


= 
a 





Shipments from the Beardstown Mills to 
you are faster because they have fewer 
terminals — fewer congested gateways 
through which to pass. You benefit in sav- 
ings of time and money! 


ED BEST FOR SPEEDY SHIPMENTS, TOO! 





QUALITY 


Located ideally to receive wheat from all 
three major wheat producing areas, The 
Beardstown Mills can select from districts 
producing the finest wheat suitable for 
milling the very best flour! 


CONTROL IS THE WATCHWORD 


. » - throughout every step of the milling operation! 





Ebinger Baking Co., Brooklyn, and 
Atlas Baking Co., Richmond, Va. 
£ 


Durham's Tasty Pastry Shop, 
Mason City, Iowa, has been sold to 
Cox’s Baking Co. of Grand Forks, 
N.D., but will continue to be oper- 
ated under the same name 

* 

George W. Fooshe, a veteran of 
32 years in the baking industry, has 
opened a brokerage firm at 154 E 


Erie St., Chicago. Mr. Fooshe will 
handle accounts at both the local 
and national levels, spec alizing in 


food products and related lines for 
bakers, including biscuit and crack- 
er manufacturers. He will also offer 
a line of sanitation products to the 
baking industry. 
° 
Clyde LaRock, owner of the Ne- 
gaunee Home Bakery in Ishpeming, 
Mich., has opened a new retail out- 
let, the Donut Shop, at 217 S. Main 
St. 
e 
Patten Bakery, 1227 Rood Ave., 
Grand Junction, Colo., has been is- 
sued a business license, with Carol N 
Patten as owner. 
e 
Hancock Enterprise, Inc., 1375 
Krameria St., Denver, has been incor- 
porated, listing $49,000 capitalization, 
to engage in the manufacture, dis- 
tribution and sale of bakery products, 
food products, confectionery and 
dairy products, by Richard D. and 
Barbara J. Hancock and Marguerite 
G. Cochran. Directors are the same 
= 
Jaison has been granted 
business as Anri's 


Robert L 


a license to do 


Bakery Delivery at 734%: Bowen, 
Longmont, Colo. 
* 
Schusters, Inc., 115 East Abriendo, 


Pueblo, Colo., has been incorporated 
to buy, sell and deal in pastries 
breads, cakes, pies and confection- 
eries, by Ivan C., Olene and Jack H 
Schuster. Directors are the same and 
David V. Bay 
2 

Small Business Administration 

loans have been issued to the follow- 


ing: Bryan Bakecraft Co., Montgom- 
ery, Ala., $8,000; N & M Bakeries, 
Inc., Dover, N.H., $175,000; Hipolito 
Perez Feliciano, Mayaguez, Puerto 
Rico, $14,000 
BREAC S THE STAFF F Fe 
SAFETY WINNER 
NIAGARA FALLS, N. Y The 
Shredded Wheat bakery of National 
Biscuit Co. in Niagara Falls was 


among the top industrial winners in 
the annual statewide accident pre- 
vention contest sponsored by Associ- 
ated Industries of New York State 
The plant worked 218,096 man hours 
without an accident. 
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Pennsylvania Bakers 
Announce Chairmen 


Of Mid-Year Outing 


HARRISBURG, PA.—R. F. Dun- 
kelberger, president of the Pennsy]- 
vania Bakers Assn., has appointed 
committee chairmen for the associa- 
tion’s annual mid-year convention to 
be held May 30-June 1 at the Bed- 
ford Springs Hotel, Bedford. Dates 
for the convention were considered 
by the board of directors some months 
ago, and there was general agree- 
ment that the period covering the 
Memorial Day holiday would be ideal 

Timely programming is being 
planned, including a business session 
and various sports activities and so- 
cial functions. 

John R. Dwyer, Firch Baking Co., 
Erie, Pa., was appointed to serve as 
chairman of the golf committee, with 
F. B. Coffman, the Paniplus Co., 
Pittsburgh, as co-chairman. J. D 
Williamson, president, Duquesne Bak- 


ing Co., Pittsburgh, is chairman of 
the trap shooting committee, with 
Harold Muller-Thym, Muller-Thym 


Co., Perryville, Md., as co-chairman 
The evening programs will be planned 
by Phil Wohlfarth, Jr., Wohlfarth’s 
Bakery, Pittsburgh; Ralph M. Chant- 
ler, Chantler Baking Co., and J. W 
Williamson, Duquesne Baking Co 

Mr. Dunkelberger announced 
appointment of the general program 
committee for the golden anniversary 
convention of the association which 
will be held Jan. 24, 25 and 26, 1960, 
at the Penn-Harris Hotel in Harris- 
burg. J. Bernard Schmidt, newly 
elected vice president of the 
ation, will be chairman and is already 
planning a program commemorating 
the founding of the organization, 
which held its first convention in De- 
cember, 1909 


also 


assocl- 





. . 

Evans Milling Co., Inc. 
INDIANAPOLIS, IND.,U.S.A 
Manufacture Kiln-Dried 
DEGERMINATED CORN PRODUCTS 


Capacity, 16,000 Bushels 














Wisconsin Rye Fiour 
We Specialize in Dark Varieties 


Frank JAEGER MiLuine Co. 


DANVILLE P.O. Astico WISCONSIN 








“DIAMOND D” 


A High Grade Bakers’ Spring Patent 
Milled Under Laboratory Control 
from Montana Spring Wheat 
Sheridan Flouring Mills, Inc. 
SHERIDAN, WYOMING 


















Extensive experience with top-quali 








82 Beaver Street, New York City 


=e 


| 
Our brands have become identified with quality the world over. . . . : 

wheats from Montana, Idcho, Washington | 
and Oregon milied in the largest flour mill on the West Coast means flours ; 
of consistent uniformity and highest quality. 


ORIGINATORS OF THE EFFICIENT AND ECONOMICAL BULK-PAK FLOUR BIN 


| FISHER FLOURING MILLS CO., Seattle, 
Domestic and Export Millers 4 


U.S.A. 


CLIFF H. MORRIS & CO. 


Eastern Representative 





















May 5, 1959 





NEW CAKE MIX—A new giant size 
mix will be 


Dromedary 
introduced this month by the special 


pound cake 


products division of National Biscuit 
Co. The mix 
appears in a redesigned 


one-pound, one-ounce 
completely 
carton and features an improved for- 
the 


foolproof,” 


mula which claims is 


“absolutely 


company 
regardless of 
the bake pan used. Full-color ads in 
national magazines and on television 
will be used to introduce the product 


with the headline, “Look! Almost 
twice the golden Dromedary pound 
cake ... for just a few pennies more,” 


emphasizing the 17-0z. mix compared 


to the former 10!) oz. mix. 





FLAX EXPORTS RISE 
WINNIPEG Eleven ov 


have imported Canadian 


erseas 


countries 


flax in the eight-month period endins 
March, 1959, with the aggregate to 
all destinations ; 10,215,000 bu 
compared with 9,592,000 in the corre- 
sponding period a vear ago. The lars 
est quantity, amounting to 5,256,000 
bu., went to the U.K. The statistics 
branch of the Board of Grain Con 
missioners showed. 1,490,000 bu 
shipped to Japan, and 1,134,000 bu. to 


France 








Red Star Promotes 


3 Sales Executives 


MILWAUKEE—Promotion of 
three sales executives to new region- 
al and divisional responsibilities at 
Red Star Yeast & Products Co., 
Milwaukee, is announced by R. J 
Skeffington, f the 
products sales division 

a. 2 
Red 


manager of 


manager oO bakery 
who has been w.th 
1927, is appointed 
eastern region with 


Mussman 
Star since 


the 


headquarters in Pittsburgh, Pa. He 
formerly was eastern division man 
iger 

New manager of the central divi- 
sion in Chicago is Raymond F. J 
Maloney, who joined Red Star in 
March this vear. Associated for th 
pist 18 years with Ekco Engineering 
Co. and its affiliates, Mr. Maloney 
most recentiy has been assistant to 


the vice president in charge of Ekco 
Products Co. bakery sales 

Harold FE 
from area manager 
Dallas where he 
manager of the south central division 
for bakery products sales 


McGaha has been moved 
it Kansas City to 


now IS assistant 
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TOUR Every baker 


wants 








national Milling Co., Minneapolis uniform flour... 
Robert Alexander and James Taylor 

Pillsbury Co.. Minneapoli Claude 

King and Raymond Olson, Kansas TKINSON 
State University, Manhattan i. 

Pallesen and John L.. Wilson, Federal! 

State Statistical Servic I peka DELIVERS IT! 
Kansas, and James Teeter, Kansas & 

State Department rf Agriculture ATKINSON MILLING CO, 
soo MINNEAPOLIS, MINN, 




















VAN DUSEN HARRINGTON 


DIVISION 
F. H. Peavey & Co. 


SOYBEANS 


Founded +8 


GRAIN FLAX 








MINNEAPOLIS 


DULUTH 

















GRAI 


The Great Southwest offers 
wheats in all ranges of protein for shipment 
in any direction. And we offer the finest of 
service to millers. We are closely in touch 
with markets. From experience, we have a 
wide knowledge of millers’ problems. And 


we conduct our business 


that extra care and extra effort are price- 


less ingredients 


of every transaction. 


N CORPORATION 


KANSAS CITY 
Board of Trade Bidg. * GRand 1-7535 


FORT WORTH 
P.O. Box 4207 * MArket 6-3731 


Stockyards Station 
James Meyers, Manager 


ENID 
Samuel Muir ° 


Manager 


AMARILLO 
Robert Yeager * DRake 3-0936 


Manager 
TOTAL ELEVATOR CAPACITY 5,000,000 Bus. 





the finest 











on the principle ADams 7-3316 






























OPERATING 


ELEVATOR A’ 


CAPACITY 10,200,000 BUS. 


Top 
day 


of s 
We 


quality wheats are not found at every cross-roads these 


s ... not even in the heart of the wheat country. So it 


behooves a miller to buy from those who have a wide field 


election. That's where our huge storage facilities fit in. 
can give you the best. Call Grand |-7070. 





yy BURRUS WII AS Incorporated 


KANS 


BOARD OF TRADE BUILDING = 











AS CITY GRAIN DIVISION 


KANSAS CITY, MISSOURI 





MILLING WHEAT * CORN °* FEED GRAINS 


A. H. FUHRMAN, wice eres. & «. c. mor. 
E. M. SUMMERS 


J. P. BURRUS, eresioent 
J. D. TINKLEPAUGH 








44 THE NORTHWESTERN MILLER 





MARKET SUMMARIES 


(Continued from page 8) 











clears of 1% ash and higher $3.70@ 


3.95. 


Cookie, Cracker Flour 
Sales Up Slightly 


while awaiting the effect of new crop 
wheat and flour prices. 

At Wichita, the mills operated at 
98% of capacity last week. Sales av- 
eraged 63°, compared with 38% the 
preceding week and 82% a year ago 


Shipping directions were only fair The volume of fresh sales of soft 
Family flour was 5¢ lower, with bak- Wheat bread flour in the central states 
ery about unchanged was very moderate for the week. 

Quotations May 1, carlots, Kansas Mills continued to operate at about 
City: Hard winter wheat short pat- the same stabilized five-day week that 
ent $5.0575.10, standard 95% patent has been maintained for a long time 


$4.95@5, straight $4.9944.95; estab- Order backlogs are being steadily 
lished brands of family flour $6.30@ eaten away as buyers evidence inter- 
7.10, sacked, with the latter repre- est only in moderate sized lots of new 
senting nationally advertised brands flour on a fill-in basis. It is still too 
on a delivered basis; first clears of early for jobbers and bakers to an- 
13.25 to 14.50% protein $4.05@4.15, ticipate their new crop requirements 
first clears of 11% protein $4@4.05; As a matter of fact, the crop situ- 





JAMES RICHARDSON & SONS 


LIMITED 
GRAIN MERCHANTS, SHIPPERS 
AND EXPORTERS 


¢ HEAD OFFICE — WINNIPEG, CANADA ¢ 
Domestic & Export Offices: TORONTO, MONTREAL, WINNIPEG, 
VANCOUVER & OTHER PRINCIPAL CITIES IN CANADA 






CABLE ADORESS "JAMESRICH” 








EASTERN CANADA FLOUR MILLS LTD. 
Best Canadian Hard Spring Wheat Flours 


“Cartier” “Lasalle” “Eastern Queen” “Pontiac” 
MONTREAL, CANADA 





Cables — Eastmills ° 








CANADA'S 


SPRING WHEAT FLOURS WINTER WHEAT FLOURS 


MAPLE LEAF MILLING COMPANY 


LIMITED 


Head Office: TORONTO, ONTARIO 
Cable Address “MAPLEFLOUR” 














ation is being watched very carefully 
because of the need for timely rains 
in some parts of the soft wheat belt 
As in the previous week, there was 
some improvement in the call for 
cookie and cracker flours 

Soft wheat flour sales amounted to 
about 35% of capacity last week. In- 
dividual sales were limited to 3,000 
to 5,000 cwt. High ratio soft wheat 
flour buyers are apparently fixed for 
the balance of May, and mills do not 
anticipate any real gain in buying 
before some time in June 

The sell-off into new low ground 
since January on the May wheat fu- 
ture at Chicago—closely paralleled 
in the spot market by contract qual- 
ity soft red winter selling at May 
prices—was reflected only moderate- 
ly in the asking prices for soft wheat 
high ratio flours, but it did have an 
impact on short patent flours. 

At St. Louis, a fairly good volume 
of soft wheat flour sales was com- 
pleted during the week. Coverage was 
mostly to a limited number of cracker 
and cookie bakers in the central 
states who had not filled out their 
needs until new crop. Sales were es- 
timated at 70% of the capacity of the 
mills’ soft wheat flour units 

Buying was prompted by a drop in 
flour prices to the level of earlier 
bookings. With the majority of the 
trade now well covered through May 
and well into June, prospects are poor 


for any revival of interest for sev- 
eral weeks ahead. 

Shipping directions by St. Louis 
mills continue to be just fair. Mill 


operations hold to a six to seven-day 
basis by filling in with government or 
private export business 

Quotations May 1, Chicago 
High ratio soft wheat flour, cottons, 
$7.09@ 7.10; short patent $5.90@6.39; 
clears $4.78@4.95; cookie and cracker 
flour, papers, $5@5.30 


Sales Nil, Prices Firm 
In Texas, Oklahoma 


There was virtually no interest in 
new flour commitments last week in 
the Texas-Oklahoma area. The few 
fill-in which were reported 
amounted to no more than 5 to 10% 
of capacity. Average running time of 
the mills was four to five days. Al- 
though wheat prices were lower, bak- 
ers’ flour was slightly firmer in price 
at Ft. Worth because of the weakness 
in millfeed, while other prices were 
unchanged. At Oklahoma City, bak- 
ery prices dipped 17¢ 

Quotations May 1, Ft. Worth: Ex- 
tra high patent family flour $6.80@ 
7.20, 100 Ib. cottons; standard patent 
bakers flour, unenriched, $5.40@ 5.50; 
first clear $4.50@4.60, delivered Tex- 
as common points; Oklahoma City, 
May 1, carlots: Family short patent 
$6.904@ 7.10; standard patent $6.20G 


basis: 


orders 


6.40, bakery unenriched short patent 
$5.60 @ 5.70, 95° standard patent 
$5.50@5.60, straight grade $5.45@ 


truck lots higher on all grades 


Buffalo Mills Report 
Poor Buying Interest 


Consumers showed little interest in 
the Buffalo flour market. Most are 
amply booked—95°% to June and 
some through to the new crop year 
Some have more flour on the books 
than anticipated at this time because 
of lagging bakery sales. 

Spring and Kansas flour strength- 
ened 3¢ for the week. Skidding mill- 
feed prices have added to flour costs 
Clear flours held steady and the sup- 
ply factor is no longer a problem 
Cake and pastry declined 10¢ on con- 
tinued weakness in Chicago 

Premiums tended higher, with the 
opening of navigation pushing premi- 


5.55: 
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ums on spring wheat higher, especial- 
ly 17% protein. 

Buffalo flour output was slightly 
above the previous week and substan- 
tially above a year ago. One mill put 
in a 7-day week; one worked 6 days, 
one 5*3 days, two mills 5 days each, 
and the remaining mill 4 days. One 
large mill cut its output by 2 days, 
offsetting increases of a day each at 
two smaller mills. One mill was down 
a day for repairs; one mill cut output 


by 1 day and the other mill held 
steady 
Quotations May 1: Spring family, 


$6.80; spring high gluten $6.04@6.60, 
spring short $6.104 6.30, spring stand- 
ard $646.25, spring straight $6.20, 
spring first clear $5.40@05.86; hard 
winter short $5.680 6.09, hard winter 
standard $5.53@5.99, hard winter first 
clear $5.23@5.45; soft winter short 
patent $7.20@7.41, soft winter stand- 


ard $5.7546.71, soft winter straight 
$4.8545.29, soft winter first clear 
$4.15 4 4.94 
. 
Pacific Northwest 
. . 

Production Light 

Flour grind in the Pacific North- 


west was spotty, with mills still work 
ing on orders for the U.S. Quarter- 
master Corps. Sales in domestic mar 
kets were generally slow. Most buyers 
in the area are covered through July 


and bakers are waiting for new crop 
wheat. Quotations May 1, Seattle 
Family patent flour, $9.80, 100 Ib 
cottons; pastry flour $5.05, 100 Ib 
cottons; Portland: High gluten $6.86 
all Montana $6.54, clears $6.59, cake 


$7, pastry $6, pie $5.65, whole wheat 
$6.23, graham $5.64, cracked wheat 
$5.69, crushed wheat $6.33 


Domestic Trade Good 
Across Canada 


flour trade was gen 
across Canada, with no 
stocks reported. Prices 
were steady. In Western Canada, the 
production picture unchanged 
and the run close to five-day capacity 

Quotations May 1, Toronto-Mon 


The domestic 
erally 
build-up of 


tron rd 


was 


treal: Top patent springs for use in 
Canada, $6.2546.35. in 100 Ib. cot 
tons, less cash discounts, mixed cars 
with 15¢ added for cartage where 
used; bakers $505.30 in 100 Ib. pa- 
pers, less cash discounts, with 15¢ 
added for cartage where used (bulk 
12¢ less); Winnipeg May 2: Top pat 


t 


ent springs tor delivery between Fort 


William and the British Columbia 
boundary, cotton 100's, $6.15%7 6.35 
second patents, cottons, $5.90 6.10 
second patents to bakers, paper 100's 
$4.80@5 (bulk 12¢ less); all prices 
cash carlots; Vancouver, May 1: First 
patents $6.44; bakers’ patents $5.05 


papers, $5.15 cottons; 
$6.80; Ontario cake to the trade $7.15 


Ontario pastry 


Overseas Markets 


Mills Report Quiet 
Week for Exports 


U.S. mills reported one of the quiet 
est weeks in 
flour shipments, with Ceylon’s accep 
tance of bids for shipment of 50,000 
metric tons .52 ash, 11% protein flow 
the only highlight of the period 

The 98¢ cwt. import bond imposed 





some time for overseas 


some weeks ago on all spring wheat 
flour imported into Cuba reportedly 
was rescinded by the ministry of 
economic affairs in favor of a levy 
similar to that imposed on rice im 
ports 

The Cuban ministry has now re 


solved that a levy of 60¢ per 200 Ib 
spring wheat flour imported into Cuba 


will be imposed, with funds ear- 
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1959 


marked for the purchase of agricul- 
tural machinery. The announcement 
was made by the ministry in the form 
of a decree, and is apparently aimed 
at Cuban flour importers, which 
group originally was required to pay 
in amount equivalent to the current 
60¢ to the old Batista government as 
a license fee 

In the U.S. Pacific Northwest, the 
flour market showed a bit of strength 
due mainly to the recent U.S. govern 





At This Time 


Last Year... 
FLOUR 


Fiour sales continued at the slow rregular 
pace that dominated business for several weeks 
and which appeared kely to continue unti 
new crop offerings would become available 
A scarcity of cash wheat in most of the major 
markets kept prices high, acting as an added 
brake to flour buying n any appreciable 
quantity. There were signs of easiness in the 
spring wheat mills area as the period ended 
however. The cash wheat basis softened and 
fiour quotations on spring wheat bakery types 
came down 6c May 5. Even with the decline 


quotations were onsiderably sbove bakers 
deas of workable levels, and the move served 
only to ntensify their ntentions to await 


ower levels 


MILLFEED 


Tight supplies and good mixer demand 
pressed milifeed prices across the country 
50c to $3 higher in the seven-day period end 
ng May 5. Bulk demand ntinued particularly 


good, and spot shipments were hard to find 
Heavier feeds, too, showed substantia price 
gains for the period. An acute shortage of 
millfeeds was the main feature of the market 
at Minneapolis. At Kansas City, millfeed values 


held up we bran being particularly strong 
and scarce, offsetting some easiness in mid 
dlin and shorts Mills had ttle bran to 


gs 
offer but there were enough shorts available 
to more than take care of buying needs 


WHEAT 


Old and new crop wheat prices moved far 


ther apart ausing traders to exer e ex 
treme caution in trading, while keeping a close 
watch on the forthcoming harvest n the 
Southwest for its impact on July contracts 
As a result of the steady drain on supplies 
May futures moved up fractionally for the week 
while new contracts dropped | to 2 widen 
ng the discount of July under May to more 
than 30c. A fairly good week of export ac 
tivity helped sustain old crop prices, while also 
gusiNg increasing concerr over the near de 
pletion of free market wheat supplies for the 
remaining weeks of the old crop year 


BP BBB I I I IT 


ment relief purchase of 14.5 million 
pounds flour 

A decline of 
exports from Canada occurred in the 
week ended April 30, with the total 
down to 250,000 ewt. compared with 
the week previous. The latest move 
ment included 26,000 cwt. for Inter- 
national Wheat Ag 
tions, while the comparative figure of 
a week earlier was 176,000 cwt. to 
IWA 

Canadian flour exporters who have 
lways looked on the Philippine Is 


300,000 ewt. in flour 


reement destina- 
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lands as their major outlet across the 
Pacific and who, since January, have 
had no busines there, had to sit idly 
by again during the past week 

The usual rumors continued to 
come out of Manila that the Central 
Bank would daily issue the necessary 
foreign exchange permits for some 
250,000 ewt. of flour to arrive in May 
Up to May 1, no such permits had 
been received at Vancouver and the 
Manila importers’ cables were equal- 
ly non-informative 

Other Canadian markets across the 
Pacific are only fair. More and more 
demand for Canadian wheat for new 
mills in countries across the Pacific 
and along the coast of Central and 
South America to mill their own flour 
spells bad news for the Canadian flour 
exporter 


Oatmeal 


Business in rolled oats and oatmeal 
continues to be fairly good, according 
to reports from Toronto-Montreal 
considering the time of year, and 
prices are steady. On the other hand, 
in Western Canada, the rolled oat and 
oatmeal trade is such that mills are 
operating only part-time to cover do- 
mestic demand. Quotations May 1, 
Toronto-Montreal: Rolled oats in 80 
Ib. cottons $5.65, oatmeal in 100's cot- 
tons $7.05, f.o.b. Toronto-Montreal; 
May 2, Winnipeg: Rolled oats in 80 
lb. sacks $5.45@5.65; oatmeal in 100 
lb. sacks $6.65@6.90 in the three 
prairie provinces 


Rye 

Changes in the rye flour situation 
during the past week were so small 
as not to be noticeable, except for a 
down in prices on 
the part of a few handlers. On the 
other hand, there has been a mod- 
erate stepping-up in price for others 
Production is being held on an even 
keel, with mills taking care of ship- 
ping instructions as they mature 
Quotations May 2, Chicago basis, 100 
lb. cottons: White rye $4.94@5.10 
medium $4.74@ 4.90, dark $4.194 4.35 


moderate scaling 





MILLFEED 





improvement in formula feed sales 
and mixers’ need to replenish low in- 
recent price 
nillfeeds at an advantage over com- 
petitive feeds and encouraged heaviet 
usage through formula substitution 
Coverage, so far, has been mostly for 
immediate shipment, but mixers seem 
willing to extend their purchases into 
the week of May 11 

Quotations May 1 


ventories declines put 


Sacked bran $44 












GREAT STAR FLOUR MILLS, Ltd. 
Canadian Spring and Winter Wheat Flour 
“SILVERKING” “GREAT STAR” “CORONET” “SILVER STAR” 
ST. MARY’S, ONTARIO, CAN. 


CABLE ADDRESS: GREAT STAR 








IT'S IN THE RECORD 


with 


CANADIAN 


SPRING WHEAT FLOUR 


ROLLED OATS 


| OATMEAL 
ee 


Robin Hood Flour 


Mills Limited 
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QUALITY 


UNIFORMLY 


MAIN TAINED 


SINCE 1887 


Lake of the Woods Milling Co., Limited 


“HASTINGS” 


Cable Address 


Montreal 


eet 
eee er teee 


Makers of CANADIAN HARD SPRING WHEAT Flour 


Mills at 


Owning and Operating 
Wheat-Receiving Elevators in Manitoba 
Saskatchewan and Alberta 


OFFICE: MONTREAL 








ALL 
CABLE CODES 
USED 


Brantford, Keewatin, Medicine Hat 


WESTERN OFFICE: WINNIPEG 
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@ 44.50, shorts $46@46.50; bulk bran 


$384 38.50, shorts $42@42.50, mid- 
dlings $49@ 49.50. 
Chicago: There was more drying 


up in the demand for bran and shorts 
from commercial mixed feed and job- 
the case during 


bing trades, as was 
the week immediately preceding 
This, in turn, brought about a more 


severe price cut than the week before, 


with bran taking more of a slash 
than standard middlings 
There has been a smattering of 


interest shown in May shipment, but 


not much. Middlings were whittled 
down $3.50, and bran as much as 
$5.50 ton ted dog, however, man- 


the storm and was 
Supplies on track 
coincident 


aged to weather 
quoted unchanged 


continued to accumulate 
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ably was the poorest so far this cal- 
endar year. 

Quotations May 1: Sacked bran 
$44, standard midds. $39@39.50, red 
dog $52; bulk bran $37@37.50, mid- 
dlings $39@39.50, red dog $48. 


Buffalo: Country demand held up 
well, but bulk demand from mixers 
was slow and prices dropped sharply. 
Sacked items were tight and differ- 
entials widened out to $6.50, from $6 
Mixers are running on their inven- 
tories as far as possible before mak- 
ing replacements. Middlings were 
very heavy, despite seasonal factors 
and comparative cheapness with other 
ingredients, Red dog “went down 
with the crowd” and was quoted in a 
wide range of prices. Running time 
ranged from 5 to 7 days. 

Bulk bran ended $3.50 lower, sacked 
was down $3; bulk middlings dropped 





with the lessening in the demand. The 
call at the close of the week prob- 


y ‘There is a lot to be said for 
, GOOD JUDGMENT 


Good judgment has guided Ogilvie Flour Mills for 
\ more than a century and a half of leadership in the mill- 
ing of fine flour. It’s good judgment that causes Ogilvie 
to select only the choicest wheat. . . that combines their 
skill and knowledge with some of the most modern 
milling equipment in the world, to produce the unvary- 
ing high quality that their customers expect of the name 


“Ogilvie”. 


Ogilvie Flour Mills intend to continue using good 
judgment ... the same good judgment that tells you 


it’s wise to buy quality! 









os 


—Ogilvie Vita-7B Wheat Germ Cereal—Ogilvie Oats 
—Oxgilvie “Miracle’’ Feeds for livestock and poultry. 


THE OGILVIE FLOUR MILLS CO., LIMITED 


Fort William— Winnipeg—Medicine Hat—Edmonton 
Cable Address: OGILVIE MONTREAL—all codes used 


Mills at: Montreal 
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PURITY 
CANADA CREAM 





— Specialists in Milling 
Canadian Hard Spring Wheat 


GUARANTEED BRANDS 


GREAT WEST 


UNION 


THREE STARS 
STERLING 








WESTERN CANADA FLOUR MILLS CO. 


CABLE ADDRESS "‘LAKURON 


LIMITED 


TORONTO. CANADA 





$5, sacked declined $4.50; bulk red 
dog was down $1 to $2 and sacked 
dropped $2 to $5. Quotations May 1: 
Bulk bran $41@42, sacked $47.50@ 
18.50: bulk middlings $41@42, sacked 
$47.50@48.50; bulk red dog $51G 
53.50, sacked $53@57 

Boston: Extremely 
interest forced values lower in the 
local market. Bran declined $3.50, 
while middlings slumped $3.50 to $4. 
Most buyers were only entering the 
market for immediate requirements 
and, as a result, sellers were inclined 
to force sales. The movement of 
formula feeds was very slow, re- 
flecting poultry flock liquidation be- 
cause of abnormally low returns and, 
also, a general reluctance to renew 
flocks. Quotations May 2: Bran $56, 
middlings $56.50@57. 

Pacific Coast: The 
west millfeed market continued to 
show a firm tendency. Feed manu- 
facturers, with inventories finally de- 
pleted, have been covering their May 
requirements. Some mills have with- 
drawn their May offerings. The ex- 
port trade was quite active, with 
sales of 15,000 tons to Japan for Au- 
gust through November. 

Quotations May 1, Seattle: Millrun 
$43 bulk, $46 sacked; standard mid- 
dlings $51 bulk, $54 sacked; Portland, 
May 1: Millrun $43 bulk, middlings 
$8 over 


spotty buying 


Pacific North- 


Canada: Millfeeds remain in strong 
demand with supplies moving freely 
into consumptive channels. Prices 


have strengthened in some areas. 
Quotations May 2, Winnipeg: Bran, 
f.o.b. mills, $45@47 in the three 
prairie provinces; shorts $47@48; 
middlings $48@49. All prices cash 
carlots. Small lots ex-country eleva- 
tors and warehouses $5 extra; May 


1, Toronto-Montreal: Bran $60@61, 
shorts $62@63, middlings $64@65, net 
cash terms, bags included, mixed or 
straight cars, Toronto-Montreal; Van- 








couver: Bran $59, shorts $61, mid- 
dlings $67 

(Continued from page 9) 
protein. Demand was slow. Export 


demand for wheat was fair on a basis 
of $2.18 delivered Gulf for ordinary 


No. 1 hard wheat. 
Exports Moderate 
Export sales of wheat out of the 


Pacific Northwest were confined to 
35,148 metric tons to Japan for June 
shipment. The cash markets were 
quiet, however, as wheat for this sale 
had been previously accumulated. 
There were light offerings out of 
the country, these meeting with a 
limited demand. Pacific Northwest 
wheat stocks have been recorded 
at 90 million bushels, 27% greater 
than a year ago, with a large portion 
of the current stocks owned or being 
acquired by CCC under the loan pro- 


gram. Milling demand for wheat con- 
sisted almost entirely of Montana 
hard to take care of moderate do- 
mestic flour demands. Altogether, it 


was a quiet week 


BREAD iS THE STAFF r re 


RYE EXPORTS UP 

WINNIPEG—Exports of Canadian 
rye were barely over 140,000 bu. in 
March, but the aggregate movement 
two-thirds the way through the 1958- 
59 crop year at 1,185,620 bu. was well 
ahead of the 536,736 bu. exported in 
the same period a year ago. To the 
end of March 507,000 bu. cleared to 
Germany; 192,000 to the U.S.; 134,000 
to Norway; 130,000 to the U.K., and 
102,000 bu. to the Netherlands. Other 
buyers were France and Sweden. 
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Chicago Board Rejects 
Wheat Grades Proposal 


CHICAGO—A proposal to include 
No. 2 dark northern spring and No. 2 
northern spring in the list of grades 
of wheat which would be eligible for 
tender against wheat futures 
tracts on the Chicago exchange was 
defeated in a ballot vote of the Chi- 
cago Board of Trade membership. 


con- 


The vote was 387 opposed to 232 
in favor 

Had the vote passed, 
dark northern spring grade could 
have been applied at a discount of 
l¢ bu. under the contract price, and 
the No. 2 northern spring wheat 
grade at a 2¢ bu. discount 


the No. 2 


At present, in addition to the va- 
rious numerical grades of hard win- 
ter, soft red winter and yellow hard 
winter wheats that may be tendered 
on Chicago Board of Trade futures 
contracts, four grades of the spring 
wheat eligible for tender 

These follows: No. 1 dark 
northern heavy, at 142¢ bu 
premium; No. 1 northern spring, 
heavy, at 1l¢ bu. over the contract 
price; No. 1 dark northern spring at 
a premium of ‘t2¢ bu. and No. 1 
northern spring wheat at contract 
price 


class are 
are as 
spring, 








Schwartz & Co.,(Grain) Ltd. 
Victoria Products and Grain 
(overseas agents) Ltd. 














Cable Address: Parrheim 





GRAIN ° 
FLrour ° 
Feeps ° 


Domestic & Export 


PARRISH & HEIMBECKER 


LIMITED 


Export Office — TORONTO, CANADA 
WINNIPEG — CALGARY — MONTREAL 














Canadian Wheat, Oats and Barley 


Over 600 Elevators in Manitoba 
Saskatchewan and Alberta 


UNITED GRAIN GROWERS, LTD. 
Winnipeg, Manitoba 











Wm. CHARLICK, LTD. 
FLOUR MILLERS 


Specializing In Exports 
ADELAIDE, SOUTH AUSTRALIA 


Cables; “‘Cityflour’’ Adelaide 
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selves better acquainted with the 
separate but correlated programs of 
wheat growers, millers, bakers and 
cereal manufacturers. I am sure the 
more you know—the more you will 
be impressed. And the more you 
know, the more you will be stimu- 
lated with ideas, suggestions, com- 
ments—the more you will gain en- 
thusiasm for your own future and 
that of your own organization as you 
are rewarded by a share in the suc- 
cess of the industry campaign. Not 
only will we all gain with the great- 
er security of working in an ex- 
panding industry, we cannot help 
but enjoy the added prestige and 
self-satisfaction that always comes 
with the knowledge that what you 
do contributes to the public good.” 


DR. SCHAEFER 








tentative guide lines for the forma- 
tion of a shelter feeding program, 
including minimal nutritional! allow- 
ances, packaging requirements, a list 
of foods having a storage life at 68 
F. for periods up to 10 years and 
the availability and use of surplus 
food 

In disaster feeding for periods of 
only a few weeks, drastic reductions 





Choice 


MILLING WHEAT 


NORRIS GRAIN COMPANY 


Kansas City, Mo. 








QUALITY MILLED FLOURS 


Ismert-Hincke Milling Co. 
Kansas City, Mo. 











We specialize in 
designing and engraving 
for Millers and the Grain Trade 


Holland Engraving Co. 


Kansas City, Missouri 
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in food intake are tolerated extreme- food supplies would be inadequate to no 2 
ly well except for infants, lactating meet the disaster needs. The re GRAIN SERVICE 
women and the injured. The four’ food reserves of the U.S. consist of 

most important nutrients are water, large quantities of cereal grains, of | Gueyy where 
protein, thiamine and vitamin which a large proportion is used to 
C in that order. During a 2-4-week rear livestock and poultry. In case 
period little attention need be paid of severe emergency, the livestock 
to vitamins and this is particularly population of the U.S. would be com 
true, Dr. Schaefer explained, if the  petitors with man for the basic food 
calories that are available come supply, he explained 

largely from foods that furnish a va- 

















































Plan for Food Grains New Y ] 
> > . ork Louisville | 
riety of nutrients, such as cereals, po- While it ts Snell Gut Ge Getet > = Memohle 
tatoes and milk. ‘ : -_ — St. Louis Enid 
~ ol us te y in one or more , 

Dr. Schaefer explained the make-up ister involved i ‘ Kansas City Galveston 

a cereal > onr alr . nuclear itacks. should thev occur Omehe Houston 
of a cereal type survival ration using micht ust cateen @ total ¢ : Minneapolis Ft. Worth 
surplus agricultural grains. —— Sen ae - _— ™ r af FOO sup Befelo Portiend 

Saantn « . , : . . ply critical levels, this possibility oledo n Francisco 

Such a product avoids the need for . Colombes eo 


should be faced with reality and plans Norfolk Vnenenn 2: < 
made accordingly. Such plans would Nashville Winnipeg, Man. 
ve careful control of the uss 


special feeding equipment or, in fact, 
any equipment. It could be consumed 
“as is’ or used as a gruel or com- — 

bined as a supplement to other avail- SUC" critical grains as wheat, corn TERMINAL 
ible foods. It would eliminate the ©°#'S. @8 Well as our main legume 


sanitary hazards associated with try- CTP: Soybeans It has been proposed ELEVATORS 


that the survival ration utilize sur- 





ing to cook foods without adequate ’ 
I ricultt P ~YOMMoc i msist 
facilities and trained personnel. It is P’US @Sricultural commodities ce Chicago Norfolk 
, . j J in basically of cereals, soybeans nd St. Louls Nashville 
estimated that a pound of such a ra- iried milk. TI , , , Kansas City Louisville 
tion could be supplied at a basic cost “''®G MUS e advant Dr ad : sucn Omehe Monghile 
. i tion are merous ) schaetet ‘ fn 
of approximately 9¢ with each pound — eee : aele biencapelle = 
furnishing approximately 1,600 cal- “““'tres ' 1) It would be a prepared Toledo Houston 
; mixture requiring no preparation pri “ Ft. Worth 
ories Columbus Portlend 
—— Au PI to consumption; (2) it is inexpe 
Utilizing . ants sive 3) it could be stockpiled 1) 
“Advance educational efforts would it has a long storage life; (5) it 
be required to use such a food satis could be periodically rotated into ani 
factorily. Its mere existence should mal feed channels. This latter point 
relieve much anxiety of the public would greatly reduce the cost of any 





GRAIN COMPANY 


Without the foresight to predict how material that was stockpiled 
rapidly recovery of the food industry 





could proceed after a nuclear attack MILLING WHEATS 

it appears to me that the only real RATES ray hy . 
. EVERY PR ING AREA id 

istic planning approach must con- atest ates ve 





sider the possible need for such a 

survival ration even after the imme 
ne readjustment in nts per ht 

diate disaster condition is over; ‘he readjustment in cent , nun 


whether this be for a period of one redweight would amount t He The Rodney Milling Co. 








ry ol 4) ed nis oO SCT 1) ] op 
week or six to eight months. Thus toll wed thi b ition with a hope 5,000 Cwts. Capacity 
consideration should be given to the that the grain trade would be na Grain Storage 7,550,000 Bus 
possibility of utilizing any and all position to make such recommenda KANSAS CITY, MISSOURI 
: tions at the May 12 me ting as to 


food processing plants throughout the 


country, whether they be the conven- tanec. Tre gg! henge ttal to the “Heart of America” 


tional human food processing indus- wes Carriers a8 & 


tries or whether they be primarily whole for their consideratior FLOUR 


concerned with animal feed manufac- \ requ sami. earns ne 
turing.” Dr. Schaefer said public hearing was denied iccordin CHICAGO OFFIC 
In order to be economical and feas to reports from Chicago May 5, and Kelly Flour Co., 919 N. Michigan Ave 
it ' ' < « = 
ible. such a survival ration can the hearing will be held at 10 a.n BOSTON OFFICH 
: —_ : , , May 12 in the Hubbard Room of the Seaboard Allied Milling Corporation 


scarcely consist of the more desirable 
and usual food items presently con- 
sumed in the American diet, he said 
Instead, it was proposed that for — - — . ~ 
severe Guster enéiinn « tnel>- A. E. BAXTER ENGINEERING Co. 
fied, inexpensive, nutritionally ade- : 
quate, organoleptically stable surviv- Designers and Engineers for Mills, Elevators 
al ration be stockpiled in certain cri and Feed Mills 

tical areas. Such a ration would be 
used only in an emergency when the 
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top quality milling wheat 
X-rayed 
for your protection 
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our 22 million bushel 
storage capacity consists of 28 GRAIN AND JOBBING DIVISION 
country stations strategically 
situated in the grain belt, and 
our main plant in St. Joseph. 





Every modern grain service is 
available at Dannen Mills .. . DANNEN MILLS, INC. DANN EN 










St. Joseph, Mo. Kansas City Omaha 
1009 Corby Bldg 1039 Board of Trade 36th and L 
Phone Adams 3-6/6! Phone Grand |-6212 Phone Market 6616 
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J, H. BLAKE 
FLOUR 


Representing 
Highest Class Mills and Buyers 


26 Broadway Room 948 
NEW YORK 4,N. Y. 











Francis M. Franco 


FLOUR 


421 Seventh Ave. 
New York, New York 
LAckawanna 4-3795 








Andrew De Lisser 


pomestic FLOUR export 


475 Fifth Ave. New York, N.Y. 








WM. C. DUNCAN & CO., Inc. 


Domestic and Export 
Flour and Cereal 
Products 


280 Madison Ave. New York 














HABEL, ARMBRUSTER & 
LARSEN CO. 


at FLOUR cases 


410-420 N. Western Ave., CHICAGO, ILL. 


























Gitsert JACKSON 


Company, Inc. 
“The Clearing House For Clears” 


KANSAS CITY, MISSOURI 
Board of Trade Bidg. - Baltimore 1-0338 








Va Johnson-Herbert & Co. 


FLOUR 


Chicago 11, Ill 














The Montgomery Company 
R. H. MONTGOMERY 
FLOUR BROKER 
BALTIMORE 1-3362 


TH ST KANSAS CITY, MO 
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Texas Grain Dealers, Feed Groups 
Merge into New Organization 


FT. WORTH—The merger of the 
former Texas Grain Dealers Assn. 
and the Texas Feed Manufacturers 
Assn. into a new organization known 
as the Texas Grain & Feed Assn. 
was observed at the annual meeting 
of Texas grain and feed men here 
recently. 

Among featured speakers at the con- 
vention were Alvin E. Oliver, execu- 
tive vice president, Grain & Feed 
Dealers National Assn., Washington, 
and C. H. Moseley, director, Com- 
modity Stabilization Service, Dallas. 
Another featured speaker was W. E. 
Glennon, president, American Feed 
Manufacturers Assn., who predicted 
that many changes will occur in the 
feed industry in the next few years. 

Mr. Oliver reviewed recent legisla- 
tion proposals in Congress and 
stressed difficulties that would arise 
should Congress direct CCC to con- 
tract for long term storage of stocks 
on a bid basis. Mr. Moseley discussed 
current problems in CCC field opera- 
tions and the outlook for storage 
space. 

A crop report session indicated that 
there are many spots in Texas where 
wheat prospects are rather poor be- 
cause of dry weather, although recent 
rains have been helpful in some 
places. 

Approximately 800 were registered 
for the convention, the largest at- 
tendance on record for the Texas 
meeting. 

Officers Elected 

Walter Blanton, Blanton Grain Co., 
Carrollton, was elected president of 
the new organization. Other officers 
are Truitt Kennedy, Cargill, Inc., Fort 
Worth, first vice president, and War- 
ren G. LeBourveau, Mathis (Texas) 
Grain & Elevator Co., second vice 
president. 

Ben Ferguson, Brackett Grain Co., 
Fort Worth, will serve as secretary- 
treasurer until July 1, when the new 
association will have a full-time secre- 
tary, Ray C. Bowden, who retired 
recently as executive vice president 
of the Grain & Feed Dealers National 
Assn. 

Directors chosen for one year are: 
J. C. Ledwig, Ledwig Elevators, Inc., 
Groom; George Setliff, Setliff Eleva- 
tor, Turkey; H. R. Crouch, McGregor 
(Texas) Milling & Grain Co.; Carl 
McWhirter, Paris (Texas) Milling 
Co.; Clark Miller, Public Elevator, 
Corpus Christi. 

Directors elected for two-year 
terms are: James Goddard, Champion 
Milling Co., Timpson; W. A. Gandy, 
Paymaster Feeds, Abilene; B. C. 





WILLIAM PENN FLOUR CO. 
roreicnN RILLOUR pomestic 


410 Wilford Building 
33rdand Arch Streets 
PHILADELPHIA 4, PA 














PEEK BROS. 
Flour Brokers 
Wallace Building 

LITTLE ARKANSAS 


relephone Franklin 6 
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BREY & SHARPLESS 


FLOUR 


The Bourse PHILADELPHIA, PA, 





: Quality Flour for Every Need *| 


Cliff. Morris& Co. 


&2 Reaver Stre¢e NEW YORK $ 
¢ , 








S. R. STRISIK CO. 
Flour Mill Agents 


26 Broadway New York 4, New York 











Harnisch, Pioneer Flour Mills, San 
Antonio; C. W. Cassidy, Jr., Cassidy 
Feed Mills, Richardson; N. K. Par- 
rish, N. K. Parrish Co., Lubbock, and 
Marvin Gilbreath, Wiemar. 


Resolutions 

In addition to the usual resolutions 
of respect, resolutions of thanks to 
the Ft. Worth grain trade, Hotel 
Texas and its staff and the Com- 
modity Credit Corp., the Texas Grain 
& Feed Assn. adopted the following 
resolutions: 

1. Asking railroads for a uniform 
percentage cut on all grain rates and 
to equalize the domestic and export 
wheat rates. 

2. Asking USDA 
grain and feed market 
Texas. 

3. Opposing certain proposed 
changes in the Wage-Hour Law. The 
proposed changes, it was said, are 
part of the Kennedy labor bill in the 
Senate and would eliminate seasonal 
exemptions as allowed under the pres- 
ent Wage-Hour Law and “for all prac- 
tical purposes would eliminate retail 
exemptions as we know them now.” 
Copies of the resolution were to be 
sent to interested persons in both the 
House and Senate. 

4. A resolution of thanks and a 
standing ovation for nine years of 
service as secretary-treasurer of the 
Texas Grain & Feed Dealers Assn. 
were given to Ben M. Ferguson; and 
a like resolution of thanks and an 
ovation were given to Ben E. Schmitt 
for his service to Texas feed manu- 
facturers. 
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Agricultural Marketing 


Management School Set 


RALEIGH, N.C.—An_ extension 
school for top management of agri- 
cultural marketing firms will be held 
at the College Union Building of 
North Carolina State College here 
May 11-15. 

College and industry marketing 
specialists will present discussions 
during the conference covering man- 
agement concepts, management plan- 
ning, decision making, management 
tools, human relations and sources 
of management information. 

Registration is $25 including five 
luncheons, the annual banquet, cof- 
fee breaks, notebooks and _ subject 
matter material. The school is lim- 
ited to the first 30 applications re- 
ceived. 

The school is to be conducted by 
the North Carolina Agricultural Ex- 
tension Service in cooperation with 
the Federal Extension Service, Small 
Business Administration, the Univer- 
sity of North Carolina school of busi- 
ness administration and the North 
Carolina State College division of 
college extension. 


THE STAFF 


to establish a 
service in 
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Report Shows Growth 


Of Aeration Systems 


DES MOINES—The growing inter- 
est nationwide in grain aeration sys- 
tems is indicated in a report on recent 
installations announced by Hot Spot 
Detectors, Inc., Des Moines. 

The firm announced 102 installa- 
tions in 15 states as follows: Kansas, 
31; Nebraska, 15; Texas, 15; Okla- 
homa, 10; Arkansas, 10; Colorado, 4; 
North Dakota, 3; South Dakcta, 3; 
Illinois, 3; Missouri, 2; Iowa, 2; Wy- 
oming, 1; Indiana, 1; Ohio, 1, and 
New Jersey, 1. 


fF Lire-—— 
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Charles L. Sapper 


IBM SUPERVISOR—Charles L. Sap- 
per has been named IBM superviser 
of The Miller Publishing Co., Milton 
B. Kihlstrum, president, announced 
recently. Mr. Sapper is currently or- 
ganizing the publishing firm’s new 
electronic tabulating department and 
will be responsible for circulation ful- 
filment of the company’s seven busi- 
ness publications, including The Miller. 
For the past six years he was with 
the Meredith Publishing Co. in Des 
Moines where he supervised circula- 


tion fulfilment services for Better 
Homes & Gardens and Successful 
Farming. 





To Join Bartlett 


KANSAS CITY—H. Keith Hursley, 


of the Hursley Grain C Kansas 
City, will join Bartlett & Co., Kan- 
sas City, grain firm, effective June 
15, in the firm’s merchandising de- 
partment. Mr. Hursley was associ- 
ated with the Bartlett firm until a 
few years ago when, with Cort Ad- 
dison, now retired, he formed the 
Addison-Hursley Grain Co 
BREAD IS THE STAFF OF P 
FIRM INCORPORATES 

LOVELAND, COLO Larime! 
County Grain Co., Inc., has been in- 
corporated to own, lease, and con- 
duct and operate elevators, ware- 
houses, stores, feed mills or other 
processing plants by R. L. Wilcox 
K. L. Wright and Lee M. Lorenz 


Directors are the same 
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ADM Will Expand 
Elevator Storage 


In Minnesota 


MINNEAPOLIS A one-million- 
bushel expansion of its country ele- 
vator grain storage facilities in Min- 
nesota has been announced by Archer- 
Daniels-Midland Co ie J Weidt, 
manager of ADM’s Commander 
vators, said the expansion program 
will include additions to 20 of the 
company’s 38 country elevators in the 
state. 

Work also has begun on rebuilding 
the workhouse and other facilities at 
the Montgomery, Minn.,_ elevator 
which were destroyed by fire earlier 
this year, Mr. Weidt said. In addition 
to the 36,000 bu. workhouse, loading 


ele- 


and unloading facilities capable of 
handling 4,500 bu. grain an hour and 
a 50-ft. scale will be installed, he 
said 


Expansion of ADM's country eleva- 
involve erection of 102 steel 
tanks of 9,700 bu. capacity 
Locations will be 


tors will 
storage 
each 


where these 


placed and the increased capacity 
planned for each are: Bellechester 
38,800; Elko, 38,800; Elysian, 38,800 
Faribault, 38,800; Garden City, 


97,000; Janesville, 58,200; Judson, 


38,800; Kilkenny, 38,800; Lake Crys- 


tal, 58,200; Lewisville, 58,200; Lons- 
dale, 38.800: Morristown 38.800: 
Mountain Lake, 58,200; Randolph, 
38,800; St. Charles, 77,600; St. Clair, 
18,500; St. James, 48,500; Truman, 
19,400; Waterville, 19,400, and Win- 
dom. 97.000 

With this expansion ADM will 
have about 81 million bushels grain 


storage capacity located throughout 
the country 

A 2.5 million bushel addition to the 
firm's Tacoma, Wash., terminal 


vator now is nearing completion. Last 


ele- 


fall ADM added 1,130,000 bu. storage 
space at its Soo Elevator in Minne- 
apolis and 1,113,000 bu. at the Even- 
dale, Ohio, soybean processing plant 
ADM operates 156 plants elevators 
and mines 

s1 ' P 


CONTRACTS AWARDED 


HUNTERS, WASH Construction 


contracts for a 65,000 bu. capacity 
grain elevator here have been award- 
ed by the Davenport Union Ware- 
house Co. The steel elevator will in- 
clude five tanks for handling wheat 


oats and barley 





CARGILL Gi; 


CREATIVE PROCESSORS 
OF FARM PRODUCTS 











“DURAMBER” 
SEMOLINA 


FANCY No. 1 
Milled from Carefully Selected 


AMBER DURUM WHEAT 


AMBER MILLING DIVISION 


Farmers Union Grain Terminal Association 
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THE NEW YORK STOCK EXCHANGE 
Quotations on baking, milling and allied 
stocks listed on the New York Stock Exchange: 
Apr May 
24, i 
——| 959 1959 1959 
High Low Close Close 
Allied Mills, Inc 44% 392 432 42 
Allis-Chaimers 30% 26% 28% 29% 
Am. Bakeries Co 48 42% 47% 47% 
Am Cyanamid S6% 46% 57 5B \4 
A-D-M Co 492 43% 46% 46 
Borden 80%, 70% 78%. 77% 
Cont. Baking Co 52% 46% 46% 48% 
Pfd. $5.50 107% 103 106% 106'/2 
Corn Pr. Ref. Co 58 $2 55% 55% 
Cream of Wheat 40 38 39 38% 
Dow Chemica! 89% 744 «86 87's 
Ge Baking Co 14% 12% 3% 13% 
Gen. Foods Corp ga 74% 861 79a 
Gen. Mills, Inc O% 88% 102% 107 
Merck & Co 86 67 od 85% 
Nat Bisc. Co 56 49% 52s 52% 
Pid. $7 164/72 1542 1572 159 
Pfizer Chas 43% 40% 43's 
Pillsbury Co 472 41% 4 44\2 
Procter & Gambie B92 73a Bia. 79% 
Quaker Oats Co 54. 46% 48% 46% 
Pid. $6 14¢ 131 131 
St. Regis Paper Co 50% 42% 48% 50 
Standard Brands, | 694 6 64% 66 
Sterling Drug Sé% 43 5! 55 
Sunshine Bisc ! 1062 94% 102 
U sc. of Am 30 2 25% 24 
Victor Ch. Works . 28% 40% 40 
Ward Baking Co 6% 3 13 3\4 
Stocks not traded 
Bid Asked 
Am. Cyanamid, Pfd 08 110 
Corn Prod. Ref. Co., $7 Pfd 84 86 
General Baking Co $8 Pfd 148'/2 150 
Merck & Co $3.50 Pfd 80 6! 
Pfizer Chas Pid 98 99% 
Pillsbury Co $4 Pfd 94 % 
St. Regis Paper Co $4.40 Pfd 96'/2 98 
Un. Bisc. of Am., $4.50 Pfd 93 97 
Victor Ch. Works, $3.50 Pfd 9 8 
Ward Baking Co., $5.50 Pfd 90 91% 


THE AMERICAN STOCK EXCHANGE 
Quotations on baking, milling and allied 
stocks listed on the American Stock Exchange: 





Apr May 
24 | 
—_—1959-——_ 1959 1959 
High Low Close Close 
Burry Bisc. Corp 10% 6% 9% 9 
Horn & Hardart 
Corp. of N. Y 38% «35/2 36 35% 
Wagner Baking Co 5\a 2'” 3% 35 
Wallace & Tiernan 
47 36\4 44% 45 
tocks t traded 
Bid Asked 
Horn & Hardart Corp 
f New York, $5 Pfd 98 100 
Wagner Baking Co Pid 78 78 
CANADIAN STOCKS 
Apr Apr 
17 24 
—1959——_ 1959 1959 
High Low Close Close 
Canada Bread 5.50 4.55 5.00 4.95 
Pid. B 56 55% 56 55% 
Ca Bakeries 8 6 6 
Ca Food Prod 3.00 2.50 2.75 3.00 
A 7'/2 7 7 
Pfd 50 42%. 48% 43 
Catelli Food, A 44 4\ 43 43 
8 60 54 56 60 
Cons. Bakeries 9% Ss 9 9 
Federal Grain 5! 44 47 47 
Pid 28 27% 28 2 
Gen. Bakeries 9.00 7.50 8.00 8.00 
t. Mig., Pfd *70 66 66 
Lake of the Woods 
Pfd 23 20 120 
Maple Leaf Mig 6% 2% S's 6 
Pfd %% 92 94 94 
McCabe Gra 33 33 3 
Ogilvie Fiou 45 40 42 4 
Pid 45 32 40 140 
Std. Brands 58 
Toronto Elevs 48 37 43 48 
United Grain. A 7 5 6 16" 
West G.. A 44% 34% 4 43 
8 43% 34 a 43% 
Pid. 412% 95 87 9 93 
Less than board ¢ 
Buy and Sell 
Through 
ooo 
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Export Program 
Sales of Wheat, 
Flour Reported 


WASHINGTON—The U.S. Depart 
ment of Agriculture has reported that 
wheat and wheat flour sales, includ 
ing International Wheat Agreement 
sales, registered for export payment 


with the Commodity Credit Corp. by 
commercial exporters during the week 
f 


April 22-28, were as follows 


Wheat under the payment-in-kind 


program, for the week 3,659,105 
bu.; cumulative since July 1, 1958 
290,305,036 bu 

Flour under the cash payment 


program, for the week 936,973 cwt 


2,168,904 bu. wheat equivalent) 
imulative since July 1 1958 
2,019,149 ewt (50,969,927 bu 
vheat equivalent). Cumulative sales 


the corresponding period a year 


beginning July 1, 1957, to 
taled 239,912,183 bu. wheat ind 
216,060 ewt. flour 
igreement between buyers and 

seiiers usually at the stipulation ol 
the mporting countries concerned 
certain transactions are consummat 
ed tor recording against annual guar 
antes quantities under IWA,. Othe 
tr I ns int concluded outsicae 
the reement 

Cu llative recordings ol U.S 
transactions though Ap a3 
amounte to 74,071,000 bu. against 
the US uaranteed quantity for the 
current crop year of 128,757,000 bu 
Canada has shipped 81,173,000 bu. of 
its iarantee of 100,295,000 bu. Aus 
tralian shipments now total 14,600,000 
bu la irantee of 29,493,000 bu 
Exports of Argentina, France nd 
Sweden have reached 10,354,01 pu 
of a guarantee of 36,709,000 bu 

A tota f 180.198.000 bu. of a oa 
of 299,204,000 bu. has now been! ed 
by the exportin countries parti 


patin n IWA 
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Handel-en 


Y “MEELUNIE” 


Algemeene 
Industrie 


- n 
T Ltd.) 
} S 
les gracht 9 
y 
AMSTERDAM HOLLAND 
- ~ 


Importers of 


FLOUR - FEED + STARCH 











M. Witsenburg Jr. N. V. 


Established 1868 


Importers of Flour and 
Other Cereals 


POSTBOX 945 AMSTERDAM C 





























A co \ : nad & Co 
Witbureg Ar terdam 
( 
Cable Address—Bortrite, London 
H. COHEN & CO., Ltd. 
Fiour Importers 
Hambro House, Vintners’ Place 
LONDON, E.c. 4 
Established er years 
M A LOU! 
} El 
CARL GOLDSCHMIDT, LTD. 
I ( ; 
I n 
ANTH. JOHANSEN & CO, 
Estat shed 188 
\ Lb FEED 
Att rs 
Skippers OSLO, NORWAY 








BRODR. JUSTESEN 
COPENHAGEN Est DENMARK 
IMPORTERS AGENTS 


1881 


AND 











Joh. Verhulststraat 141 FLOUR AND ALL BAKERS’ PRODUCTS 
Sales irgeanization Covering Denmark 
AMSTERDAM Z Norway, Sweden, Finland 
Cable «JOS Cable Address: “JUSTESENS" 
All Standard Codes Used 
MittFeEeEoO 
tran e Pollards ¢« Mill Kun from the Cable Address DORFEACH Londot 


Philippines for Export 
MI 
M M 
Write and inquire for terms 
REPUBLIC FLOUR MILLS, INC 
P. O. Box 2795 Manilla, Philippines 





MARDORF, PEACH & CO., Ltd. 
FLOUR IMPORTERS 


52, Mark Lane 


LONDON,E.C.3 








‘SIDNEY SMITH - 


FLOUR, FEED & GRAIN,) LTD 
52 Mark Lane LONDON, E.C.3 
FLOUR, GRAIN, FEED, CORN AND 
CEREAL PR¢ CTS 
es ive \ f also Bentley 
‘ WW Codes 








| VAUGHAN THOMAS & CO. LTD. 


THE CORN EXCHANGE BUILDING, 


LONDON, E. C. 3. 


\ A\ 








ROBERT NEILL, Ltd. 


FLOUR IMPORTERS 


73, Robertson Street, GLASGOW, C. 2 


— ) Donegall Street, Belfast 








Comm, Venn. Handelmij v/h 
OSIECK & CO. 
AMST E RDAM 
Flour Importers 
ESTABLISHED 1854 


Gas ¢ addess: OSIECE 














GRIPPELING & 


“LOUR 8SPE( 


Cable Address: B 
Codes: Bentley's Complete Phrase 
Bankers: Twenteche Banh Amsterdam 








IALISTS 
AMSTERDAM 


VERKLEY N. V. 


SINCE 1889 


erir Amsterdam 
A.B.C. 6th Ed Riverside, Private 
Reference: Guarantee Trust, New York 
































50 THE NORTHWESTERN MILLER 


NEW YORK Marking its first 
venture on the west coast and another 
major diversification move, the Ward 
3aking Co., New York, which serves 
metropolitan and distribution areas 
east of the Mississippi River, has an- 

» nounced acquisition of the Johnston 
Pie Co., Angeles 


; Y. THE : 
we miu) 
| MILLING | 


COMPANY // 


Los 





Ward produces a complete line of 





bakery products. Johnston is a major 
west coast producer of frozen pies for 
the retail trade and fresh baked pies 
for restaurants. It distributes its 
products through supermarket chains 


Cre 
WILLIAM KELLY 
MILLING COMPANY 


in the 11 western states, as well as 
HUTCHINSON, KAN. the southwestern states, Hawaii and 
Alaska. It also services 2,500 res- 


STORAGE 
1,600,000 Bu 


CAPACITY 
5,500 Cwts. 


taurant accounts in the Los Angeles 
area with fresh baked pies 





Johnston will operate as a wholly- 








UHLMANN GRAIN COMPANY 


CHICAGO e KANSAS CITY 


1480 BOARD OF TRADE 1158 BOARD OF TRADE 


We Solicit Your Hedges 


MEMBERS OF ALL LEADING COMMODITY EXCHANGES 














‘ 
Jones-HerrreLsATER Construction Co. 
Designers and Builders for Milling Companies 
Kansas City 6, Missourt 


1911 Baltimore Ave. 








STRATTON GRAIN COMPANY 
GRAIN AND FEED MERCHANTS 


MILWAUKEE, WISCONSIN 


ST. JOSEPH, MO NEW YORK,N.Y 





CHICAGO, ILL 








“2 








ROCK ISLAND ELEVATOR—7,500,000 BUSHELS 


BOARD OF TRADE BUILDING - 


Serving the Milling Industry for 75 Years 


4 








Ward Acquires West Coast Organization 


owned subsidiary of Ward under di- 
rection of the present management, 
Ward officials said, adding that the 
company will completely retain its 
west coast identity. 


Move Hailed 


R. Arnold Jackson, president of 
Ward, hailed the move as “another 
important and progressive step in our 
long range plans for market expan- 
sion and product diversification.” 

“Ward Baking,” Mr. Jackson said, 
“is applying extensive market and 
product research to its entire opera- 
tion in order to provide or acquire 
new products which offer the great- 
est sales potentials, fastest turnover 
and best profit opportunities 

“The addition of the Johnston com- 
pany to our organization will bring 
us their rich background of knowl- 
edge of the frozen food industry.”’ 

James A. Kirkman, Ward vice pres- 
ident for marketing, stated that the 
acquisition of Johnston “illustrates 
the broader marketing concepts initi- 
ated by Ward in recent months in 
which we have embarked upon a co- 
ordinated program of diversification 
and expansion of our company’s prod- 
uct lines, and the development of new 
patterns in packaging, merchandising 
and distribution.” 

“It marks the second time within 
60 days that our company has entered 
new and broader marketing fields,” 
Mr. Kirkman said. “We are now en- 
gaged in a joint venture with the 
Gerber Products Co., producer of 
baby foods, to produce and market 
the first basic bread food designed to 
meet the special nutritional needs of 
babies and young children. This new 
product, known as Gerber’s Primary 
Bread, will be introduced in its first 
market within two weeks.” 

Elwood Johnston and Theodore 
Tepper, president and vice president, 
respectively, of the Johnston com 
pany, commenting on the transaction 








SIMONDS - SHIELDS - THEIS GRAIN CO. 


KANSAS CITY, MISSOURI 





F. A. THEIS « F. J. FITZPATRICK + F.L. ROSENBURY + W. C. THEIS » H. W. JOHNSTON 
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WANT ADS 

















v v v 


Advertisements in this department are 
15¢ per word; minimum charge. $2.25. 
(Count six words for signature.) Add 
20¢ per insertion for forwarding of re- 
plies if keyed to office of publication. 
Situation Wanted advertisements will 
be accepted for 10¢ per word, $1.50 
minimum. Add 20¢ per insertion for 
keyed replies. Display Want Ads $7 
per inch per insertion. All Want Ads 
cash with order. 


v v Vv 





HELP WANTED 
v 














BAKERY FLOUR SALESMAN 


Well known mill with locations for milling 
spring, southwest and blended flour, with 
excellent facilities for servicing bulk flour 
users, wants a bakery flour salesman, for 
territory covering upper Illinois, indiana, 
ond part of Michigan. Prefer man with 
knowledge and experience in the baking 
industry, or with previous flour selling ex- 
perience. Good salary, traveling expenses, 
and car furnished. Excellent opportunity for 
good aggressive salesman. Address Ad No. 
4810, The Northwestern Miller, Minneapolis 
40, Minn. 








Assistant Baking 
Technologist 


Major flour miller has excellent opportunity 
for graduate (BS or MS) cereal chemist 
with 1 to 3 years’ commercial boking ex- 
rience or training. Initial responsibilities 
involve experimental baking and some cus- 


tomer service work. Additional responsi- 
bility benefit program. Write Box 4755 
giving full background. All replies con- 











fidential. The Northwestern Miller, Minne- 
apolis 40, Minn. 
MISCELLANEOUS 
Vv 














PLANT 
LIQUIDATIONS 


Let Ross, Inc., handle sale of your — 
equipment and properties large or smal 
anywhere. Largest machinery dealer in 
the U. S. on feed, flour, corn and proc- 
essing equipment. No auctions, will sell 
or purchase, immediate personal apprais- 
al, highest prices. Complete plants, many 











items needed now. Over 2,000 items in 
stock. If it's mill machinery 
Call — Write 
ROSS, INC. 
12 N.E. 28th St. JA 8-2132 
Oklahoma City, Oklo. 
asserted that This union makes us 
competitively stronger than ever. We 
welcome Ward's extensive research 
facilities and technical skills which 
added to our own, will aid us greatly 


in the development of new and allied 


products and an expanded line 


Mr Jackson revealed that Ward 
purchased the Los Angeles firm out 
right. The company has 200 em 
ployees. Sales in 1958 were $4.5 mil- 
lion 





STRATTON-THEIS GRAIN CO. 


Operating Union Terminal Elevator 
2,000,000 bus. 
CHRISTOPHER HARRIS 


Treasurer and Manager 
St. Joseph, Mo. 








WOLCOTT & LINCOLN, Inc. 
GRAIN MERCHANTS 
Operating: 

Chicago Great Western Elevator 
Kansas City 
Wolcott & Lincoln Elevator 

Wellington, Kansas 
Office: KANSAS CITY, MO. 
Board of Trade Building 


Main 
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Service Headquarters 
























The Northwestern Miller efers advertisers: 


Exclusive Lists 





List Services available to advertisers have 


' i 
for years been an important part of The North- | Proof of a job well done . . ; 
Ss : 2 re) ’ ' ss : ' 
western Miller Service Pr gram : The List of Flour Mills is a wonderful ' 
' service to your advertisers and a directory ; 
7 ‘ . ° 1 “ -~ " . P he y wii, 

Principal feature of the service is the List of ; that we use almost — : A Kansas City : 

= ° . ° £rain company executive 
Flour Mills in the United States and Canada. : _ 
Published revisions of this “The List of Flour Mills is of much inter ' 
list are based upon the cu- est and value ~4 a“ Es vt 5 a = ' 
° . ° customary quaiity tradition o e ortn ' 
mulative record maintained : western Miller.’"—A Southwest milling : 
by The Northwestern Miller ' firm oficial." ' 

. ° ! 

and upon information de- ' - } , ; a 
oe ; ’ iad . i if nformation contained nm ¢ ist i 
rived from nagpichepe general ' of Mills has always been of value to us ' 
questionnaires to the indus- ; ) the many years you have been furnish : 
try. Mills are listed by state it."—A milling company executive.* i 
» : ' 
or provincial location and ; *Original letters available on request : 











: there is a general alphabeti- eee OOS eenwSresSesenaneeeocewesuce! 
cal index. Ownership is indicated and, where 

appropriate, the headquarters location of a 
milling group is given. Capacity of each U.S. 
mill is stated in sacks of 100 lb., of each 
Canadian mill in barrels of 196 lb., on the 
basis of 24-hour operation. Kind of power and 
grain storage capacity is also furnished when © The Northwestern Miller, the weekly 


vertisers. This list service is a part of the ex- 
tensive service program of The Northwestern 


Miller, which also includes 


available. news magazine serving the milling in- 
dustry and the grain trade 


Separate listings of flour blending plants, . . 

ndr rch 
rye mills, dry corn mills, buckwheat mills The library, for reference and researc 
and durum mills in the United States are @ Bulletins, exclusive service-to-adver- 


appended to the list of wheat flour mills. eae 


as ; , . . 5 i i j : 
In addition to the printed lists, special lists Special Services, to meet advertisers 


are prepared to meet special requests from ad- needs 


The Northwestern Miller offers a valuable service program to its advertisers. 


Are you using this advantage in your operations? Ask for more details . . 


















THE NORTHWESTERN 


Published Every Week for the 
> Flour Industry and Grain Trade 
2501 Wayzata Blvd., Minneapolis 5, Minn. 
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INDEX OF ADVERTISERS. 


The index of advertisers is provided 


as a service to readers and advertisers. The publisher does not assume any liability for errors or omissions. 








Abilene Flour Mills Co 
Acme-Evans Co., Inc 
Allis-Chaimers Mfg. Co 
Amber Milling Division 
Amendt Milling Co 
American Cyanamid Co 
American Flours, Inc 
American Molasses 
(Nulomoline Div.) 
Anheuser-Busch, Inc 
Appraisal Service Co., Inc 
Arrowcide Div., Stainless 
Products Corp A 
Association of Mill & Elevator 
Mutual Insurance Companies 
Atkinson Milling Co 


Bartiett & Co 
Baxter, A. E., Engineering Co 
Bay State Milling Co 


Beard Foundry & Machine 
Beardstown Mills 

Bemis Bro. Bag Co 
Bjornstad, Asbjorn P 
Blake, J 

Blodgett, Frank H., Inc 
Bowsher, N. P., Co 
Brey & Sharpless 

Brolite Co 

Brown's Hungarian Corp 
Buhler Mills, Inc 

Buhler Mill Engineering Co 
Bulsing & Heslenfeid 
Burke, E. J., & Co 

Burrus Mills, Inc 

Cahokia Flour Co 

Calhoun Beach Hote! 
Cargill, tnc 


Centennial Mills, Inc 
Chambers, John C., Co 
Charlick, Wm., Ltd 

Chase Bag Co 

Chatfield & Woods Sack Co 
Checkerboard Grain Co 
Church & Dwight 


Cohen, Felix, N. V 
Cohen, H., & Co., Ltd 
Coleman, David, Inc 


Colorado Milling & Elev. Co 

Columbia-Southern Chemical 
Corp 

Commander-Larabee Mig. Co 

Consolidated Flour Mills Co 

Continental Grain Co 

Corralloy Tool Co 

Coventry, Sheppard & Co 

Crown ellerbach Corp 


DCA Food Industries, Inc 


Dannen Mills, Inc 
Day Company 
De Lisser, Andrew 


Dixie-Portiand Flour Co 


Donszelmann & Co., N. V 
Doty Technical Laboratories 
Dowagiac Mig. Co 

Duncan, Wm & Co., Inc 
Dunwoody Industrie! Inst 


Eastern Canada Flour 
Mills Ltd 

Eckhart Milling Co 

Einfuhrhandel Mannheim 

Entoleter Division 

Evans Milling Co., Inc 


30 
16 
49 


24 


43 


47 


42 


30 


49 
30 


44 
13 


42 


Fant Milling Co 
Farquhar Bros 


Ferguson Fumigants, 


Fisher-Faligatter 


Inc. 
Mig. Co 


Fisher Flouring Mills Co 


Flexo Products, 
Flour Mills of A 
Fiuidizer Co., 
Fiynn, John M., 
Fode, Troels 
Forster Mfg. Co. 
Fort Garr 


Foster & Felter 


Milling Co., 
ib esenanee 


Inc. 


merica 


The 


Co 


Franco, Francis M 


Fuller Co. 
Genera! America 
Transportation 
General Mills, In 

Gillespie Bros., 


n 

Corp. . A 
c Cover 
Ltd 


Glasslined Bulk Storage 
Gobe Milling Co 


Goffe & Carkene 
Goldschmidt, 
Gooch Mig. & E 
Granu-flow Syste 
Great Star Flour 
Greenbank, H 

Green's 


Cari, 


r, inc 
Ltd 
lev. Co 
ms, inc 
Mills, Ltd 
& Sons 


Milling Co 


Grippeling & Verkley 


Habel, Armbruster & 


Larsen Co 
Harris, Upham & 
Heide, 


Co 


Henry, Inc 


Heinrich Envelope Co 
Hoffmann-La Roche, Inc 
Holland Engraving Co 
Homogenette, Inc 


Hotel Sherman 
Hubbard Milling 


Co 


Hudson Pulp & Paper Co 


Hunter Milling C 


Imbs, J. F., Mill 


° 


ing Co 


Industrial Overseas 


Technical Corp 
Industrial 
Inter-Continental 


International Mig 


Processes, Inc 


Grain Co 
Co.. .Cover 


International Paper Co 
Interstate Grain Corp 
Ismert-Hincke Milling Co 


Jackson, Gilbert, 
Jaeger, Frank, M 
Jennison, W. J., 
Jewell, L. R., & 
Johansen, Anth., 


Co., Inc 
iting Co 
Co 
Son 


& Co 


Johnson-Herbert & Co 


Jones-Hettelsater 
Justesen, Brodr 


Const. Co 


Kansas Milling Co 
Kelly-Erickson Co 
Kelly, William, Milling Co 


Kent, Percy, 
Kimpton, W. S., 
King Midas Flour 
King Milling Co 
Kiwi Coders Cor 
Knapper Millin 

Koerner, John 

Kwik Lok Corp 


Bag Co 


& Sons 
Mills 


p 
Co 


, & Co 
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36 


48 


be 


40 


48 


38 
47 


28 


25 
36 


La Grange Mills . “i 
Lake of the Woods Mig 
St ae 

Leitte, E. H., Co eons 
Lexington Mill & Elevator 
Lindsey-Robinson & Co., Inc 
OE Se cercnousase 
Luchsinger, Meurs & Co 
Lykes Bros. Steamship Co 
Lyon & Greenleaf Co., Inc 


McCabe Grain Co 

McConnell & Reid, Ltd 
Madsen, Otto 

Madsen, Rud ........ eons 
Maple Leaf Mig. Co., Ltd 
Mardorf, Peach & Co., Ltd 
Marsh & McLennan, Inc. 

N. V. "'Meelunie,’’ Amsterdam 


Mennel Milling Co. 

Merck & Co., Inc. 

MIAG Northamerica, Inc 
Miller Publishing Co., The 
Miner-Hillard Miling Co 
Montana Flour Mills Co 
Montgomery Co., The 
Moore-Lowry Flour Mills, Inc 


Morris, Cliff H.. & Co 
Morrison Milling Co 
Morten Milling Co 
Mycroft Press 

Nappanee Mig. Co 
National Yeast Corp 
Nebraska Grain Imp. Assn 
Neill, Robert, Ltd 


New Century Co 
New Era Milling Co 
Norenberg & Belsheim 


Norris Grain Co 
Norton, Willis, Co 
Nor-Vell, Inc. 


Novadel Flour Service Division 
Wallace & Tiernan Inc. ... 
; Cover 
Ogilvie Flour Mills Co., Ltd 
Oklahoma Fiour Mills Co 
Olin Mathieson Chem. Corp 
Osieck & Co 
Parrish & Heimbecker, Ltd 
Patchin Appraisals eeekanee 
Paul, F. H., & Stein Bros., Inc 


Peek Bros 

Penn, William, Flour Co 
Pfizer, Chas., & Co 

Pillman & Phillips 

Pillsbury Co., The 26 
Prater 


Pulverizer Co 
Pratt, Cc 


Quaker Oats Co 


Rademaker, H. J. B. M 
Red Star Yeast & Prod 


Co 
Red Wing Milling Co 
Republic Flour Mills 
Richardson, James, & 
Sons, Ltd 
Robin Hood Flour Mills, Ltd 
Robinson, Thomas, & Son, Ltd 


19 


44 
49 


Rodney Milling Co oa 
Runciman Milling Co eae 
Russell, D. T., & Baird, Ltd 
Russell-Miller Milling Co 


Russell Milling Co 
St. Louis Flour Mills ....... 
Scott, Mungo, Ltd 


Sheridan Fiouring Mills, Inc 
Short, J. R., Mig. Co 
Simon-Carter Co a 
Simonds-Shields-Theis 
Grain Co 5 
Skandinavisk Mel-import ee 
Smith, J. Allen, & Co., Inc 
Smith, Sidney, Flour, Feed 
& Grain, Ltd. ; 
Springfield Milling Corp 
Standard Brands, Inc 
Standard Milling Co 
Stannard, Collins & Co ; 
Star of the West Milling Co 
Sterwin Chemicals Inc. 
Stolp & Co., Ltd 
Stratton Grain Co 
Stratton-Theis Grain Co 
Strisik, S. R., Co 
Sturtevant Mill Co. . 
Superior Separator Co. 


Tanner-Evans-Siney Corp 
Tennant & Hoyt Co 
Thomas, Vaughan, & Co., 
Tidewater Grain Co. : 
Tobler, Ernst & Traber, Inc 
Tol-O-Matic, Inc een 
Toledo Scale Co : 

Twin City Machine Co 


Ltd 


Uhimann Grain Co 
United Grain Growers, Ltd 
Urban, George, Milling Co 


Van Den Bergh, Gebroeders 
Van Dusen Harrington Co 
Van Walbeek's Handel N. V 
Verhoeff & Zoon's, Handel- 
maatschappy N eens 
Victor Chemical Works 
Vis, P. C.. & Co 
Vreeswyk, Gebroeders 


Mig. Co 
Inc. 


Wall-Rogalsky 
Wallace & Tiernan 
Cover 

Watson & Philip, Ltd 

Weber Flour Mills Co 

Weller, B. |., Co. 

Westcentral Cooperative 
Grain Co 

Western Canada Flour Mills 
Co., Ltd 

Western Star Mill Co 

Western Waterproofing Co 


West Virginia Pulp & 

Paper Co — , 
Wichita Flour Milis, Inc 
Williams Bros. Co 
Williams, H. R., Mill 

PS c:cthicevawecoe 


Witsenburg M.. Jr. 
Wolcott & Lincoln, Inc 
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Buy and Sell Through Miller Want Ads 
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Mt h, 


Guest phoning down from his hotel 
room: “Is this the desk clerk?” 


Clerk: “Well, what's eating you 
now ?” 

Guest: “That's what I'd like to 
know.” 

Of course money isn't everything 


plentiful, for instance. 


¢¢ ¢ 

Bill: “I understand Harry has a 
cold. What did they do for him?” 

Phil: “They prescribed a jigger of 
bourbon and two aspirins every night 
His wife told me this morning that 
he’s three days behind on the aspirin 
and three years ahead on the bour- 


bon.” 
¢*¢ ¢ 


An elderly retired couple from a 
remote town was visiting New York 
for the first time. The sights seemed 
to interest the old gentleman more 
than his wife, who finally exclaimed, 
“John, the way you stare at these 
city women is something scandalous! 
A body’d think you'd never seen legs 
before.” 

“Well,” John mused, 
I was thinking myself.” 


The little girl was entertaining vis- 
itors until her mother was ready. One 


“that’s what 


of the ladies remarked to the other 
with a significant look, “Not very 
p-r-e-t-t-y,”’ spelling out the word 
“No,” answered the child, “but aw- 
ful s-m-a-r-t.” 
¢¢ 
A man and his small son were 


standing in front of a lion’s cage at 
the zoo 


Suddenly the little tyke asked 
“Daddy, if that lion gets out of his 
cage and eats you up, what bus 


should I take home?” 





POLAR BEAR FLOUR IS KING 
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POLAR BEAR'S record of top perform- 





ance in dozens of America’s leading bak- 


eries is no accident. We have always milled 
POLAR BEAR flour on the principle of 
giving our customers the finest in baking 


quality, valuing actual worth to the baker 


above all else. 


FOUNDED BY 


ANDREW J. HUNT-1899 


























Me International M lling Company, Buffalo, New York Capacity: 15,200 cwt. Mill elevator storage: 4,660,000 bu 


INTERNATIONAL MILLING COMPANY 
GETS MILL-TO-MILL UNIFORMITY WITH 


VW & T Flour Treatme: 


Quality and uniformity are bywords in International Milling Company’s 
22 flour mills in the United States and Canada. International has learned it 
can depend upon Wallace & Tiernan’s flour treatment processes and service to 
assist in maintaining optimum uniformity and quality in its flour produced 





from mill to mill. ay WAT Duty Feeders for the 


le 
o n of Novadelox 


No matter what kind of flour is being produced, there is a Wallace & Tiernan “peared SMENT.A.” 
on NRT ‘ “ 


process to protect uniformity. 

© The Dyox® Process assures consistent bakery performance. Fresh, sharp 
chlorine dioxide gas is accurately applied to flours to give uniform maturing. 

® Chlorine gas is metered precisely through W&T control units for the 
same pH, time after time. 

® Novadelox® insures uniform color and best color dress. 

International Milling Company is only one of the many milling companies 
using W&T flour treatment. If your mill is not one of these, investigate the 
advantages of Wallace & Tiernan’s complete flour service. 


NOVADEL FLOUR SERVICE DIVISION 
WALLACE & TIERNAN INCORPORATED 


2S MAIN STREET, BELLEVILLE 9, NEW JERSEY 
REPRESENTATIVES IN PRINCIPAL CITIES 

















He’s counting on you... 


Good bakery bread is so much a part of his life he’d be 
lost without it. To him, bread is what you reach for when 
you're hungry. Bread is what you spread peanut butter 
and jelly on; or you mop up good gravy with it. 

Bread is essential for sturdy growth; it has been, down 
through the centuries. And today’s bread is better than 


Good eating will always begin with bread 


ever before in the history of the world. But he isn’t in- 
terested in all that. Bread is fun to bite a hole in, and 
even the hole tastes good. 

General Mills stands behind the bakers of America, 
as they stand behind our children’s healthy growth. 
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